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Built for Strength 


The new R. B. Expeller is designed to sub- 
ject a pressure of six tons per square inch on 
th> material being pressed. 

By the use of Roller Bearings and through 


the rigidity of the solid bed casting, this high 
pressure is concentrated on the material to be 
pressed. No loss in power due to heavy fric- 
tional loads. 


Steel parts used in the construction of this 
Expellet are made from special formulas. All 
parts are heat-treated in our Electrically heated 
and controlled furnaces. Our metallurgical 
laboratory is maintained for the purpose of de- 
termining by analysis and actual tests the mate 
rials best suited to the construction of our 
machines. 


Lets’s get together and go into detail 


The V. D. Anderson Company 


1935 W. 96th Street Cleveland, Ohio 
IF ITISNTAN 
ANDERSON 
ITISNT AN 
EXPELLER 


Retail Bookkeeping — How to Figure Sales and Costs 











On 
p. 56 
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“BUFFALO” 


machines are used for 
standard equipment by 
90% of the prominent 
sausage manufacturers 
in the United States 





(Above) 


“BUFFALO” 
Self-Emptying Silent Cutter 


Cuts and empties a bowl of meat 
in 4 minutes without touching the 
meat by hand. Reduces cutting 
time 25%. 
























(Right) 


“BUFFALO” 
Silent Meat Cutter 


Produces finest quality sausage; 
Knives pass through a comb, as- 
suring fine, uniformly cut meat; no 
lumps or cords. 























Write for list of users, prices, etc. 


John E. Smith’s Sons Co. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U. S. A. 


Backed by 57 years’ experience building Quality 
Sausage Making Machines 


(Above) 
“BUFFALO” 
Meat Grinder 
Built heavy and powerful. Cuts 
toughest, large chunks of meat 
through fine plate in one operation. 
Patented device prevents meat 
working out of cylinder into bear- 
ings. 












(Right) 
“BUFFALO” 
Meat Mixer 
Center tilting hopper; mixing pad- 
dles scientifically arranged. A 
strong, sturdy machine that will 
last a lifetime. 
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More AND MORE BUSINESS HOUSES are using 
the telephone over states and over the na- 
tion as they formerly used it to nearby 
towns. A long distance call appeals to 
the busy buyer. It commands the ear of 
those who would hesitate to see the sales- 
man personally for fear needless time would 
be consumed. Long Distance calls are for the 
busy buyer or seller who must cut expense 
and make the most of time. 

The telephone is the economical, depend- 
able means with which almost any concern 
can reach any distance for business. There is 
hardly any limit to what the man can do who 


. five weeks 


ONE OF THE TRAVELING SALESMEN 
for a large Milwaukee dry goods 
house was suddenly forced to cancel 
his regular trip because of a broken 
leg. In the emergency he decided 
to try Long Distance. From his sick- 
room he covered in five days by tele- 
phone the same territory that nor- 
mally required five or six weeks of 
traveling. On checking up he 
found he had gathered in by Long 
Distance 90% of his usual business! 
travels by telephone. His hours go further. 
Every day, just as in an emergency, the 
telephone on your desk will reach distant 
cities and states as surely and effectively as 
it connects you with the other side of town. 
What far-away man or concern would you 


like to call now? You'll be surprised how 
little it will cost... ... . Number, please? 


BELL LONG DISTANCE SERVICE 
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Saving the Sausage Cooking Problem 


The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 
But a Temperature Controlled 


Sih is a 5 HOT WATER DOUCHE 











MU(CCC (CAC 
WMO 





Perfected After Years of Experiments 


let / 
LLL LLL 
“Uns " 





SCT eat oe ys. aN Cooks quicker and with absolute uniformity 
Vee || au on the rail—on the cage—on the stick; colors 
viv yi tl i ee oe while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves 
uct both in quality and appearance. y 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Fall Details 
JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 

















For Meat Processing 
use Ty COS Temperature Instruments 


They will indicate, record or control any 
- i temperature that you use in the prepara- | 
—— Pc : tion of your products. 

ad Long years of use in every industry have | 
shown the economy of standardizing on 
these sturdy, reliable temperature instru- 









Tycos “Type P” ments. 
Temperature 
Regulator Taylor Instrument Companies 
ROCHESTER, N. Y., U. 8. A. 
Manntacturtng Distributors * Canadian Plant 


Great Britain Tycos Building 
Short rt Mason, Ltd., London Toronto 


VC OS; olbemamns 


INDICATING - RECORDING - CONTROLLING 































ail February 26, 1927. THE NATIONAL PROVISIONER 














New Sanitary ‘Boss’ Machines for High Grade Sausages 


World’s Largest and Fastest for Most Efficient Service 


New Type “Boss” Cutters with Rapid Unloader 


Cleanest, speediest and simplest discharge of meat from level bowl 
Jumbo, 56 in. bowl. 9 Knives. Capacity, 500 Ibs. 


Patented: 
April 28, 1925 
May 4, 1926 


43 in. bowl, 7 Knives, Capacity, 
250 Ibs. 





Note high center 
bowl with shaver 
and mixer. 





Note location of un- 
loader when not in 
use. 


Meat completely discharged. 






“Boss” Mixers with Hand 
Shaped Wings 
Capacities: 100 to 2,000 lbs. 
Also built to dump both ways. 


eee 































“Boss” Cube 
Fat Cutter 




















































































































Layout of “Boss” Equipped Sausage Plant 
p {y———_——___—_»__- —— ——HNr—— | ta 
VY V 
{i | 4 Y “Boss” Stuffers 
Si . Lid swings over outlets. 
. Tht g Capacities: 100, 200, 400 Ibs. 
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THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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You Can Ship Sausage without Ice 


New method of shipping perishable prod- 
ucts cuts loss — widens sales territory 


Though Balsa Boxes have been used for 
some time by a large number of shippers, 
their peculiar advantages are compara- 
tively new to those who desire a more 
satisfactory way of shipping sausages 
without ice. 


All that is required to insure safe delivery 
with these containers is pre-cooling of 
your meats. The Balsa Box is made from 


THE FLEISCHMANN TRANSPORTATION CO. 


wood possessing remarkable insulating 
properties. It is light, strong, nature’s 
own “vacuum bottle,” and each box can be 
used again and again. 


Shipping losses through spoilage are re- 
duced, ice-packing costs are eliminated, 
sales territory is extended. Let us give 
you full particulars about containers 
made to fit your individual needs. Write 
to address below. 


BALSA BOX DEPARTMENT 


691 Washington Street 


New York City 
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Uncle Jake says— 


THE PRODUCT — THEN PROTECTION 





Modern business feeds on ideas—marketing ideas — with manufacturer 


and merchant ever on the lookout. 


A good product, of course, is the first essential idea but a good product 
properly protected is a marketing combination that invites a profitable 


volume of business at top-notch prices. 


The K.V.P. Research Department will gladly make investigation to 


~ | Oca 


wn 
* it ER | 


clear up any point of doubt, or to suggest the proper 
wrapper to insure your product reaching the con- 
sumer’s table in first class condition. 
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Delicious 


Pork Products—. 
all of them 


Louis Meyer Co. Inc. of Brooklyn, N. Y., 
have established an enviable reputation for 
“Quality Pork Products’, and justly so, for 
they take great pride in their products from 
the purchase of raw materials to the wrap- 
ping of their packages. 

The photographs show only a few of the 
products they wrap in Paterson Vegetable 
Parchment. 


Each wrapper is neatly printed to tell the 
dealer the kind of meat contained in the 
package and to identify the goods as 
““Meyer Quality”—but more important is 
the fact that the Parchment Wrapper keeps 
the meat clean, fresh and wholesome until 
finally purchased by the ultimate consumer. 
You, too, can enjoy all these advantages by 
wrapping your products in Genuine Pater- 
son Vegetable Parchment. 


Samples and prices on request 
































The Paterson Parchment Paper Co. 
Passaic, New Jersey 
* San Francisco, Calif. Chicago, IH. 














The New Improved 
Bausman Hog Scalder 


No longer are. you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald.. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 














The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715. 


Saves 
Labor 
Trimmings 
Shrinkage 








Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
516 E. 28th St., Chicago, II. Telephone Calumet 0349 


Shipping Containers 


Made in two sizes—30- and 50-gal- 
lon capacity. Drums are of 16-gauge 
galvanized steel, reinforced around the 
top with 3” steel pipe, over which 
sides are rolled and pressed, forming 
a substantial roll top. Bottoms double 
seamed and reinforced with 1x1x%” 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 
of same general construction as on all 
our containers, only of much heavier 
material. 

Heavy cast brass nameplates at- 
tached to each container. 

Both sizes used as returnable lard 
containers. Also practical in offal and 
cutting departments. Sold either with 
or without covers. 


Dubuque Steel Products 
Co. 
Sheet Metal Dept. 
Kretschmer Manufacturing Company 
DUBUQUE, IOWA 





























B. & D. Electric | 


Rump Bone Saw 


Saves labor—Effects economy. 
One man can saw 110 rump 
bones per hour. 
Any packinghouse man can op- 
erate it. Does job easier— 
quicker—more accurately. 
Endorsed and recommended by 
leading packinghouse author- 
ities. 

Write for full details and price 


Best & Donovan 
Sole Distributors 


332 S. Michigan Ave. 
Chicago, Ill. 



































Classified Advertisements will be found on pages 66 and 67 
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No edor whatever 
Absolutely safe 
Even, steady heat 


Plenty of wood 
smoke 





Mutual Sausage Co., Chicago, 


Write for our actual tests 


Showing 50% Saving in Fuel Costs 





Patented Oct. 19, 1926. No. 1603519. 


Chicago, Ill. 


Crane Oilgas Smoking System 


Our prediction coming trae—Merit recognized 


Note the constantly increasing number of users — 


a ERR ELD 4 Machines  tLaurents & Hartshorn, Ft. Wayne, Ind........ 1 Machine 


Herman Duntz, Chicago, Ill................... 1 Machine Meier Pkg. Co., Indianapolis, Ind.............. 4 Machines 
Jourdan Packing Co., Chicago, Ill............. 4 Machines Emge & Sons, Fort Branch, Ind............... 1 Machine 
Home Made Sausage Co., Chicago, Ill.......... 1 Machine Superior Meat & Prov. Co., Gary, Ind.......... 2 Machines 
Lawndale Sausage Co., Chicago, Ill............ 1 Machine Geo. Derleth, Indianapolis, Ind................ 1 Machine 
Gabel Packing Co., Chicago, Mll................ 1 Machine Kiss & Son, D | SE AS Ra 1 Machine 
United Butcher Pkg. Co., Chicago, Tll.......... 1 Machine weseNe, BOR... .-- ss. . . 
Milwaukee Sausage Co., Chicago, Tll........... 2 Machines C. A. Swope, Detroit, Mich.................... Machin 
Cicero Pkg. Co., Chicago, Mll.................. 1 Machine J. A. Peters, Detroit, Mich.................... 1 Machine 
Omaha Pkg. Co., Chicago, Tll.................. 1 Machine Breiling Bros., Mt. Clemens, Mich............. 1 Machine 
Oscar Mayer & Co., Chicago, Tll............... 1 Machine C. M. Peet Pkg. Co., Chesaning, Mich.......... 2 Machines 
Hetzel Pkg. Co., Chicago, Tll.................. 1 Machine Bay City Pkg. Co., Bay City, Mich............. 1 Machine 
B. Bucher Pkg. Co., Cairo, Mll................. 2 Machines Pastoor Bros., Grand Rapids, Mich............ 1 Machine 
MtelGl Wros., Paria, Th... 20... ccc ccc cease 1 Machine Field Pkg. Co., Owensboro, Ky............... 3 Machines 
Imer Bros. Pkg. & Ice Co., Alton, Ill........... 2 Machines Metzger Bros., Paducah, Ky...............-..- 1 Machine 
Danzeisen Pkg. Co., Decatur, Tll............... 1 Machine Edw. Reese & Sons, Hazelton, Pa.............. 1 Machine 
Wm. Fockes Sons, Dayton, Ohio............... 2 Machines Lamberts Market, Tamaqua, Pa............... 1 Machine 
Chas, Hunn, Chillicothe, Ohio................. 1 Machine Merts Mros., MUM; WR... 0... ccc sce ccc ceces 1 Machine 
Sandusky Pkg. Co., Sandusky, Ohio............ 1 Machine C. Sauerbreit, Fond du Lac, Wis.............. 1 Machine 
J. F. Schmidt Pkg. Co, Columbus, Ohio........ 1 Machine A. F. Schwahn & Sons, Eau Claire, Wis......... 2 Machines 
W. C. Routh & Co., Logansport, Ind............ 2 Machines Cc. @. Richards & Sons, Muscatine, Iowa....... 1 Machine 
Huntington Pkg. Co., Huntington, Ind......... 1 Machine The Rath Pkg. Co., Waterloo, Iowa............ 2 Machines 
A. Krasner, Terre Haute, Ind.................. 1 Machine Lang Bros., Syracuse, NW. Y............---++5: 1 Machine 
Parrott Pkg. Co., Ft. Wayne, Ind.............. 5 Machines J. H. Hill Pkg. Co., Sherborne, N. Y........... 1 Machine 


Low first cost and an operating expense One-Half the cost of smoking with wood or gas 


Excellent color 


Less labor 


Less sawdust 


Low cost of 
operation 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road 
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A Sausage Mold That Does Not Infringe 
pte. raph co gc yaaa Standardize on “United’’ 


Patented Molds 


Patent Claims Filed June, 1924—Issued Aug. 11, 1926 
Patented Under Letters Patent No. 1549488 


Customers guaranteed protection against litigation proceedings 


Consult your Jobber or write us direct concerning your 
requirements on molds for 1927 





United Steel & Wire Co. 
Battle Creek, Mich. 
Atchison, Kans. 


Mold furnished with or without letters 

















“LOSS 


MARGARINE CARTONS 


Protect the 
Product ; 

evens ss || This Package will 

by the leading Oleo Manufac- 

turers of the country. They 


<a sone voll speak for your Product 





























National This distinctly different package will flash the 

story of quality and freshness for your sausage 

Carton Company meat. It will best represent you where your 
Joliet, Ill. sausage is sold. New and increased business 


always follows its use. Has been winning 
added profit for longer than sixteen years for 


many of the leading packers. Ask for convinc- 
QAKITE ing samples. 


CLEANS 


better—cheaper—faster K\ceen iu 


fo wy be wa quick way 
ren Be 


Spy ye fo eeaa bam The Package That Sells Its Contents 












- 
Mono Service ( Gg, 
IS MANUFACTURED BY 
OAKITE PRODUCTS, INC. alae a oimatlacammaadal 
Thames &t., New York, NW. Y. 


(Fermerty OAKLEY CHEMICAL 00.) 


OAKITE 


Industrial Cleaning Materials »« Methods 




















When you write the advertiser, mention THe NATIONAL PROVISIONER 
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THAT 
OVE CHINE 


Weigh accurately regardless of the 
density of the material! 


Through its remarkable simplicity in 
operation, be a money making investment. 


Pack 25,000 lbs. of lard or compound 
per hour! 


Permit one operator to handle 50 containers 
per minute! 


Prove to be the utmost in cleanliness because 


of its entire construction of aluminum! 


Require less pressure at which to 
pack than any other method 
of filling! 


If you will permit us to show you a Lamb 
machine working under the conditions of your 
own plant, you will appreciate its superiority 
and value. 


FOR FULL INFORMATION 
USE THIS COUPON 





Lamb Corporation, 

Seattle, Wash. 

Please send us full information relative to the 
Lamb Automatic Weighing and Filling Machine. 


It is understood that this places us under no ob- 
ligation whatever. 


pe ee ee ere rr ree. Tr Pee re reer 


DRETEOR: ce cccscccercvcccesccesscoseswegerce cues 
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Replacing 


IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 






Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. 


PHILADELPHIA, PA. 

















“Maforco” Galvanized Shelving 
Gives you the most satisfactory storage 
at an exceptionally low cost. 


MAIN FEATURES: 


Shelves adjustable and removabis 
Self-supporting 

Slatted construction increases circulation 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our catalog 











Sausage Stick 
Hanging Truck 
No. 203 


The over-all dimensions are: 


ee, es ee 47” 
WR oC aeke a eeea 35” 
ES RPE ae re 74” 
IE igs s-sin'm Sas oe 375 lbs 


This truck is made for a 42” 
smoke stick, but can be made 
to suit your requirements. 


The Globe 


Company 


822-26 West 36th St., 
Chicago, IIl. 
Write for Catalog 











KRAMER 
Improved 
Hog Dehairing 
Machines 
L. A. KRAMER CO., 
111 W. Jackson Bivd., Chicago 








AMERICAN 


INSTRUMENTS 


for the promotion of efficiency in the packing, 
sausage making ani allied industries. They 
eut out guesswork and do away with shrink- 
age, underdone or 








overdone and off 

color products. 

Write for Packing 

House Text Book 
N-49. 


A Srhaeit, 


& Budenberg Corp. 

338 Berry S8t., 

cc Brooklyn, N. Y. 
—— 














A Fast Non-Stop Branding Torch 


The Everhot 1500-A 


Packing plants 


hot 1500-A is just such a torch. 


The fuel, gasoline, is con- 
tained in a one-gallon tank 
hung on a wide strap over 
the operator’s shoulder, 
hung on a nail or laid on 
the table or floor. One 
filling lasts for hours. A 
steady flame keeps the 
iron at an even branding 
heat. The entire outfit 
weighs but a few pounds— 
very portable. 

Full details on these packers’ 

outfits gladly sent on request. 


Tires. 


ing Outfit 


need a_ branding 
torch that will operate without fre- 
quent stops for reheating. The Ever- 


Stop Loss and Theft 
of Truck and Auto 


Brand them with an 
Everhot Tire Brand- 








Everhot No. 1500-A is designed 
especially for packers. 
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Now is the Time 
to check up your ham boiling department 


and get your equipment ready for 
: a the seasonal rush. 


Remember—worn out, damaged, or obsolete 
Ham Boilers can be traded in on the pur- 





chase of new ones. Send for our schedule. 








HAM BOILER CORPORATION 


1762 Westchester Avenue | New York City 
Factory: Port Chester, N. Y. 


European Representative: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 






























To Succeed, An Article Must Have Merit 


It isn’t hard to fool the people the first time, but after all it isn’t the one order that’ 
counts. If your-customers don’t come back you are only fooling yourself. The real 
test of the merit of any article is the “repeat” orders you get. We would be glad to 
tell you of the many “repeat” orders we have received for our famous H. J. MAYER 
SEASONINGS and NEVERFAIL CURING COMPOUND. THE BEST IS AL- 
WAYS CHEAPEST! 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. CHICAGO, ILL. 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
' and. without sage), Braunschweiger Liver, Summer (Mettwurst),.and Rouladen 
Delicatessen Seasonings 


All our Products are guaranteed to comply with the B. A. I. regulations 








curing? 


your cure? 


When curing pickle ferments 
look out for sour meats! 


Sugar in. your pickle may be 
the cause of this trouble. 


Have you tried the new curing 
sugar made specially for meat 


Sodchauxs , GRIFFITH LABORATORIES 



















. T: b I . t h These Salts Have the Quality of Deep Penetration 
rou e wi ‘Cures—Fast—Safe 
Boned Hams for 
Boiling 
7d 
LAVIN’S aba af PRAGUE 
. PRAGUE -HANSA Brine Bacon S ALT 
PICKLING SALT y 3 to 5 days 
AEGISTERED Sausage Meat SEGSTERED 
wee oa j 24 to 48 hours MADE IN GERMANY 
— Prague Salt Passes 


B. A. 1. Inspection 








4103 S. La Salle St. Chicago, Ill. 
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assures you 


CURING SUGAR 


Quality Product, 
Uniformity of Cure and 
Material Saving in Cost 


PRICE 
in 100 lb. Bags....... 
per cwt. f.o.b. Reserve, La. 


in 260 lb. Bags....... 
per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


ae In OT: my 4 
modern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building 
NBW ORLEANS, LA. 


Let us have your inquiries. Delivered 
both carl s and less than 
» quoted on request. 








Cover your 


Beef Forequarters 
with our Stockinette Bags. We 
make them in all sizes to cover 
the smallest forequarter to the 
largest Bull. 


Details and prices furnished upon 
request, 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agents, 

The Adler Underwear & 
Hosiery Mfg. Co. 























DEPT. N. 
DETROIT, MICH. 








A. Backus, Jr. & Sons 





A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


(Hs NEW YORK CITY 
Seiesrooms: Main Office and Factory: Bronx Branch 


406 East 102nd St. 
25-485 E. 108nd St. Phone Atwater 0880 for all Branches 789 Brook Ave. 
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THIESON 


et 


Industrial —- 


hemicals 


Mathieson Ammonia from the Air at Niagara 


Only pure constituents are good 
enough for EAGLE-THISTLE Am- 
monia. The air at Niagara is pure 
enough for most purposes but not 
pure enough to meet Mathieson 
requirements. 


So nitrogen gas extracted from 
the air at Niagara is still further 
purified, and then mixed with the 
correct proportion of pure hydro- 
gen. The combination of these two 
gases forms ammonia gas, which 
is first liquefied and 


4 





q 


} gases cannot be made unless both 


constituents are absolutely pure and 
absolutely dry. As a result, Mathie- 
$on EAGLE-THISTLE Ammonia is 
not only pure enough to meet the 
U. S. Navy’s rigid standards—it 
is so pure that it exceeds those 
requirements. 


You.can now obtain Mathieson 
EAGLE-THISTLE Ammonia 
through any Mathieson branch 


| office or from over 60 warehouse 


stocks located at all 


then distributed to ar TAL, | distributing centers. 
the trade as Mathie- CAUSTIC SODA And remember— 


son EAGLE-THIS- 
TLE Anhydrous 
Ammonia. 





There need never 
be any question rel- 
ative to the purity 
of ammonia made 
by the Mathieson 
process. For the 
chemical combina- 
tion of these two 


LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 

SODA ASH 

BLEACHING POWDER 

ANHYDROUS AMMONIA 
AQUA AMMONIA 


when you specify 
EAGLE-THISTLE you 
know that the pro- 
duct you buy is 
backed by extensive 
production capaci- 
ty, ample cylinder 
equipment, and 
warehouse facilities 
that insure prompt 
and economical dis- 
tribution. 





Tec MATHIESON ALKALI WORKS Yc 


250 PARK AVE. 


NEW YORK CITY 


PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE CINCINNATI 
Works: Niagara Falls, N. Y.—Saltville, Va. 
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ues Gua o aie s Ganley 
IMPORTERS OF 
High Grade Hog and Sheep 
<eaabhig 


Philadelphia, Pa. 










wish to 
buy or to sell 


SAUSAGE 
CASINGS 


Please communicate with us, Our old 
established reputation guarantees full pro- 
tection of your interests. 


WAIXEL & BENSHEIM 


Mannheim, Germany 











EXPORTERS IMPORTERS 
Established 1874 


VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 











BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronto 
——. SAUSAGE CASINGS bel 
Sydney CHICAGO, U. S. A. Tientsin 








BRAND & SONS 


SAUSAGE CASINGS 


410-412 E. 49th ST. NEW YORK 








S. OPPENHEIMER & CO. 


Sausage Casings 


Chicage, 2700 Wabash Ave. Lenden, 47 St. John St,, Smith@eld 
Hambarg 8—Luisenhof 73 Boulcott St., Wellingten 


466 Washington St., New York 








EARLY & MOOR, ea 


importers SAUSAGE CASINGS 139, Blackstone St 








Largest Cleaners in Australia and New 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 
Our Broker from Australia visits America 
periodically 














. Offers solicited “The Skins You Love to Staff” 
Sheep Casings . HARRY LEVI & COMPANY 
ee SS Se Sao Importers and Exporters of Sausage Casings 
Why ee . 4856 South Halsted Street Chicago 
pa ele Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings ®OSTON, MASS. U. S. A. 














SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CoO. 


Main Office Eastern Branch 
995 Market 8t. 62 W. 47th 8st. 
SAN FRANCISCO NEW YORK 























THE DRODEL CoO., Inc. 
Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 











Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 








MANUFACTURED BY 
Established 1840 








“NIAGARA BRAND” 


Also Refined Nitrite of Soda. all ‘Complying with Requirements of the B.A.I. Also “Bound Brook Brand’ Refined 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
Refined Nitrate of Soda 


“The old reliable way to cure meat right.” 


ulated Salt. 


BATTELLE & RENWICK © MAIDEN LANE 
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CONSOLIDATED BY-PRODUCT CO. === 


West Philadelphia Stock Yards 
30th and Race Streets 




















THE ‘NATIONAL PROVISIONER 


eee. @ Visit to 
New York ee ? 


any time you visit this 


City we cordially invite’ 


you to call°on ‘us 


Our extensive and varied’ stock 
of sausage casings will interest 
you. We shall be pleased to place Heed 
at your service facilities to test 


and judge BRECHT QUALITY 


BRECHT CASING COMPANY 


Established 1853 


New York St. Louis Hamburg Buenos Aires 
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ee OY od OT) ROTA ly A Bee 


B.A.1. Requirements Che King of Nitrates Immaliote Odliuteies 


Double Refined Nitrate of Soda 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
San Francisco, California 
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STAUFFER CHEMICAL CO. 
> 482 Lexington Ave., New York City 





CHICAGO OFFICE: 111 W. Washington St. 


= i sd 
re 2 ht 





a a Rs 


2 SS 


80% Pearl %. New York City 
Bet: Whitehall 1916-7917-7918 
Cleaners and Importers Sheep 
and Hog Casings 





SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 
Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 











| wie PRODUCE 6D., In. || 


THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











gE. E. SCHWITZKE, Pres. 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Established 1903 12 COENTIES SLIP, NEW YORK 














hys 
sdahys S 


CAREFULLY 
CLEANED 


The Cudahy Packing Co. U.S.A. 


elected Sausage Casings 
Ho@ -Beef-Sheep ‘sutscrev’ 


SELECTED 
Il! W. MONROE ST. CHICAGO,ILL. 











Hammett & Matanle, Ltd. 
CASING IMPORTERS 
” Rendon REA 
Cerrespondence Invited 


J. H. BERG CASING CO. 
Sausage Casings Ruporior 
Chicago, Mil. 


lmperters 
946 W. 33rd St. 














New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 


Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


OHICAGO, ILLINOIS 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
Imperters and Experters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 


De Pere Paper Manufacturing Co. 
West De Pere, Wise. 


Screenings, Rag Ham and Water Finish Papers 


Write for prices and samples 








Los Angeles Casing Co. 


7114-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 











PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 
Belested Heg and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
Write Us for Information and Prices 


Wynantskill Mfg. Company 
TROY, N. Y. 











__ Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, III. 
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CASING HOUSE 


Uniform 
strong 


well-cleaned casings 
which will pass U.S.Government inspection 


Beatn. Levi & Co. Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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MN THE PRODUCT 
“‘Perfection’’ 
TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated MADE IN U. S. A, 


















To Clothe Beef 


S a Wrapper for Meats, Fish, 
Turn out your beef If You Use Butter and other moist foods 
sides the new way— you are assured that your products 
bright, fresh and Parchment will be delivered to the consumer 
clean! in the freshest and most sanitary 


manner known of today. 


Made from tempered ; 
wire with ; 
ee washer to * Thirty years of making Genuine 
prevent tearing Vegetable Parchment has taught us 
sloth what the best Packers look for 


when it comes to wrapping meat. 
Write for Samples 








We manufacture springs 
fer all purposes, from 


ee Se TH Phe Week Convclion Perchament: Co. 


Muehlhausen Spring Co. West Carrollton, Ohio 
5841 So. Loomis Blvd. : : aR z 
Chicago, Il 





























Standard 1500-Ib. 


Ham 
Curing 


Casks The 7 me Tells an Risek 


The man who is cutting up carcasses all day knows why Foster Bros. 
Manufactured by Splitters ‘are preferred. It is because no other tool will do the work so 
WARSAW cleanly, quickly and easily as will Foster Bros. Splitters. 
Bott Bros. Mfg. Co ILLINOIS ’ as it ? ne : B 
Write for Pri The favorite with packers for many years, and constantly becoming more 
or Pjoce ant, Qotows popular. Made in all styles and sizes to meet every demand. 
—tThey are Standard— 
" THE BRAND IS FOSTER BROS. 
New Curing Vats If your supply house cannot furnish prices 


and full information, write to us direct 


JOHN CHATILLON & SONS 














Dozier Packing Established 1835  alaet 
Meat “a Manufacturers of Scales and nga upplies 

85-99 Cliff Street New York City, N. Y. 
Crates Shooks 





B. C. SHEAHAN CO. 


166 W. Jackson Blvd. Chicago 





958 
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Why Shouldn’t the “Poor” 
Have Good Elevators 
As Well As the Rich! 


You don’t catch the Big Well Engineered Concerns putting in the 
“Always Troublesome” elevator when they have Steam (or Compressed 
Air) available and use Ridgway Elevators. 


The Striking and Remarkable Fact Is This:—_ 


The Concerns that pay good dividends, 

The Concerns Eminently Successful, 

The Concerns that stand highest in the business 
world 


Use More and More Ridgway Elevators 


Here is a sample of such concerns: 


Welsbach Co. 

Diamond Mateh Cc. 
Sherwin, Williams & Co. 
Barrett Co. 


Vulcanized Rubber Co, 
Miller Rubber Co. 
Cataract Rubber Co. 
B. F. Goodrich Co. 


Joseph Benn & Sons 
James Irving & Son 
Folmer Clogg & Co. 
Lowell Bleachery 





Anchor Color & Gum Works 
Crocker-Burbank & Co. 
Joliet Paper Co. 

Schmidt & Ault Paper Co. 
Thames River Paper Co. 
River Raisin Paper Co. 


Elizabeth Mills 

Fall River Gas Co. 
Hartford Gas Co. 
Buffalo Gas Co. 
Springfield Gas Co. 
Northern Indiana Gas Co. 


Firestone Tire & Rub. Co. 
Croninger Pack Co. 

Val Decker & Co. 
Peters Packing Co. 

Roth Packing Co. 





Every wise plant owner before deciding upon Elevator Equipment will 
look into the Ridgway Elevator and find why the thousands of concerns 
of which the above is a cross section are so keen to 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use 





COATESVILLE, PA. Direct Acting 








An efficient belt-driven chopper with 
a capacity per hour of 2, Ibs. 
Equipped with extra heavy pulleys, 
20x3%”, 300 r.p.m. with 5 to 7 h.p. 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a similar size of geared chopper. 


Chop more at less cost 
with “Enterprise” No. 156 


Distance from ring to fleor is 26%” in. 
Carriers can be run under chopper. 

Three sets of the famous “Enterprise” 
knives and plates furnished with each 
chopper for fine, medium and coarse 
cutting. 

Ask for chopper catalog. There’s a 
size and style for every need, hand, 
eeeaen, or electric, in the “Enterprise” 
ine. 











THE ENTERPRISE MFG. CO. OF PA. 
Philadelphia, U. S. A. 














Trade Mark = The World is flooded with Cheap imitations of Butchers’ Knives, many of which are of = Established 
= __very little use for the purposes for which they are made, Those that pay and wear, = 1750 
och) 5 giving the greatest satisfaction to the user, are those made from : ie 
a JOHN WILSON’S World-Renowned Double Shear Steel : —_ 1927 
= Which are all Hand Forged and all the modern means of ion being observed, = ™* Bet Now 
ase ne | Wel aebtaede tite a iiagiameinem t= 





Ham Knife Ne. 2156 


H. BOKER & Co., Inc., Duane Street, NEW YORK. 
tae” May be ebtained from all Storekeepers. 





Works : Sycamore Street, SHEFFIELD, England. Agents : 
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- MORRIS 
Supreme 


Anhydrous Ammonia 


Dry! 


The elimination of all foreign substances guarantees 














the absolute purity and dryness of Supreme Anhydrous 
Ammonia. For refrigeration purposes, leading au- 
thorities endorse it as being a most dependable and 
efficient medium. 


Potent! 


Every cylinder is tested before shipping and we invite 
you to submit it to your tests before using. Cylinders 
of three sizes: 50 lbs., 100 lbs., and 150 Ibs. Shipment 
made from all principal shipping points. 


Pure! 


Write for Prices 


MORRIS & COMPANY 


CHICAGO 


Branch of The North American Provision Company 








(N-P-10-1927) 
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Dry Sausage Is Profitable When Made Right 


Modern Equipment and Methods of 
Handling Open the Way to Increase 
Sausage Trade with These Products 


tn the aati ee is one of a eesiee 
y Sausage” campaign which 
THE NATIONAL PROVISIONER is carrying 
on for the information and benefit of the 
Sie, packing and sausage making indus- 


Until a few years ago dry sausage, 


or summer sausage, was a “closed © 


book” to American sausage-makers. 

Only a few made it, because for- 
mulas and methods were unknown 
and difficult, and because the native 
American consumer had not been edu- 
cated to this product. 

Now dry sausage, so popular 
abroad, is becoming equally popular 
in this country. Its many varieties 
are recognized as an attractive addi- 
tion to the menu, and it is being vig- 
orously pushed by the trade. 

There is good profit in it when 
made right. The trouble has been 
in certain steps of the manufacturing 
process, especially the drying. Dry 
sausage could not be made in certain 
seasons, or in certain parts of the 
country, because of humidity. 


Difficulties Have Been Overcome. 


This difficulty has now been over- 
come by modern methods of equip- 
ment and operation of dry sausage 
rooms, and this “good seller” is open 
to all sausage makers who will equip 
and operate properly. 

How can dry or summer sausage 
be produced the year round with rea- 
sonable assurance of a good product? 


It has not been so difficult to make 
this sausage in the fall and winter 
months, but lots of money has been 
lost on poor product made at other 
seasons of the year. 

So popular has dry sausage become, 
and so satisfactory is the return on a 
quality product that sausage makers 
often want to include it in their regu- 
lar line. How can they do this? 


To Make Quality Product? 


Following are some of the most im- 
portant requirements for the manu- 


facture of a quality dry sausage: 
1. Constant circulation of air. 
2. Meats and seasoning of the best qual- 
ity, sweet and fresh. 
3. Sanitary surroundings throughout. 
4. Low manufacturing temperatures, 
5. Sausage curing coolers with right 
temperature and right humidity. 


6. Green sausage hanging room and 
smokehouse with proper air circulation 
and temperature and humidity control. 


7. Drying room conditions exactly right. 
Proper temperatures and relative humidity 
in this room absolutely necessary. The air 
must be neither dry nor too moist. 

There are so many things to be 
taken into consideration in making 
summer or dry sausage that only an 
experienced man should undertake its 
manufacture on a large scale. The in- 
experienced should experiment with 
small lots until proper methods are 
thoroughly understood. 

Points to Be Remembered. 

Meats used in making summer sau- 
sage must be of good quality, sweet 





Here’s a Good Seller 


“Ready-to-serve” meat delica- 
cies have become very popular. 
They are not only served in all 
delicatessen stores, but in retail 
meat markets as well. 

Prominent among these deli- 
cacies are the different varieties 
of summer sausage. 

This sausage is a concentrated 
food and is highly nutritious, to 
say nothing of its being very 
tasty. 

It’s a good seller and its man- 
ufacture helps swell the sausage 
business. 

It is not hard to make, if con- 
ditions are right. 


Information given in the attached 
article will help every packer and 
sausage mannpfacturer who is making 
or planning to make this high grade 
specialty. 











and fresh. The product is manufac- 
tured at temperatures as low as con- 
sistent with the comfort of the work- 
ers. The manufacture must take 
place in rooms that are strictly sani- 
tary. All of this has an important 
bearing on the finished product. 

After the meats are ground and 
seasoned they should be kept in a 
cooler that is clean, dry and airy, and 
at proper temperatures. Don’t try to 
keep the sausage meats in damp cool- 
ers, where there are dripping ceilings 
or an undue amount of moisture in 
any form. 

After the sausage is stuffed it is 
very important that right conditions 
prevail in the room where it is hung 
to dry off and take on color. If the 
air of this room is too dry, the out- 
side of the sausage will harden, re- 
sulting in an unsatisfactory product 
later. If it is too moist the sausage 
will not dry and take on the right 
color, and the manufacturer will find 
he has a slimy product on his hands. 

Drying Causes Most Trouble. 

Perhaps the greatest difficulty in 
making a high-grade summer sausage 
is experienced in the drying room. 
The sausage must dry from the inside 
out—not from the outside in. If the 
temperatures are not right, you get 
a product with a moist center, which 
is pretty sure to give the manufactur- 
er a “black eye” when it reaches the 
consumer, 


The following article has been prepared by 
an expert who has supervised the temper- 
ature and air conditions of dry moa man- 
ufacture on both a large and small scale, 
He outlines the air and temperature condi- 
tions which he believes to essential to 
the successful manufacture of dry sausage. 


Manufacture, Drying and Cur- 
ing of Summer Sausage 
By M. G. Harbula. 
(Copyright 1927 by The National Provisioner.) 
It has been said to me many times dur- 
ing my work in this field, that of all the 
diversified products turned out of a-pack- 
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ing plant, summer sausage was and is the 
most difficult to make. 

This product, up to a very few years 
ago, was manufactured mostly by the 
larger meat packing establishments. To- 
day, however, the smaller packer and sau- 
sage maker have found it to their decided 
advantage to specialize in this most delect- 
able product. 

This is because of the fact, probably, 
that they have found as others have that 
pork, beef and other carcass trimmings, 
with the addition of seasoning, etc., make 
up quite readily into a product command- 
ing quite a fancy price compared to other 
packinghouse products. 

The consumption of summer or dried 
sausage is steadily and rapidly increasing 
While it has been some- 
what of an institution in foreign lands— 


in this country. 


for ages, one might say—it is only in re- 
cent years that the American public has 
developed a-taste for it. 

Must Be Carefully Handled. 

Summer sausage must be handled with 
more than ordinary care from the time the 
trimmings arrive at the plant, or are 
brought into the “manufacturing room,” 
until it leaves as a finished article. 

It will not be necessary to say a great 
deal regarding sanitary measures to be 
observed throughout the entire process, 
for the meat manufacturer of today real- 
izes the extreme importance of using 
sterile equipment, keeping the rooms 
sweet and clean, and using only meats and 
other ingredients in prime condition. 

In some establishments every step in 
the manufacture of summer sausage is 
carried on in rooms maintained at a com- 
paratively low temperature the year round. 
This is as it should be. 

Temperature is Not Enough. 
The ordinary refrigerating system using 
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DRY SAUSAGE IN HANGING ROOM AFTER BEING STUFFED 


This picture shows dry sausage in the 
before drying or smoking. 


ammonia or brine coils in bunker lofts, or 
on the walls of the room, is not conducive 
to the’ good air conditions required in 
these rooms. They serve to maintain tem- 
peratures only, which is not sufficient. A 
constant circulation of air properly direct- 
ed is not only desirable, bit absolutely 
necessary for proper results. 

Each room is a different and distinct 
problem and should be treated as such 
when a manufacturer plans his building or 
remodels his present plant. 





AIR IN DRYING ROOM MUST BE 
This shows a corner of a large dry sausage room, showing the motor and fan which 


circulates the air throughout the room. 





KEPT AT PROPER TEMPERATAURE. 


The wooden ducts on the ceiling which carry the 


air to the different parts of the room may also be seen. 


The air is first conditioned—that is, the moisture is taken out of it; then it is brought 
to the preper temperature—after which it is circulated throughout the room. (Photo Wilson 


& Ce., Chicago.) 


hanging room after it has been stuffed, but 


Photo taken in Wilson & Co, Chicago plant. 


where the 
meats are ground, mixed and stuffed into 
the casings should be maintained at 50 to 
55 deg. F., the exact temperature being a 
compromise. Much lower temperatures 


The manufacturing room 


would be desirable for the product, but 
their influence on the comfort and effi- 
ciency of the workers is adverse and pro- 
Guction is thereby reduced. 

Air Must Be Conditioned. 

Conditioned air is essential to keep this 
room at the proper temperature and hu- 
inidity. It will assist in keeping the meats 
in a sweet condition, have an energizing 
effect on the employes, and take up the 
heat from workers, lights, motors and 
stuffing machines as it is generated. 

Considerable care must be exercised in 
the design of the air distributing system 
to prevent drafts on the workers, because 
the air volume introduced is comparatively 
large, and the entering temperatures fairly 
low. 

Green Meat Cooler.—The green-meat 
cooler, where the meats are kept after 
grinding and seasoning, before stuffing, 
should be kept clean, dry and airy, and at 
a temperature of 34 to 38 degs. F. 

Open Brine Spray is Advised. 

Dripping ceilings and excessive damp- 
ness, the usual result of cooling to the 
temperature desired by means of direct 
cooling coils, are detrimental to the prod- 
uct. This green meat cooler should be 
cooled by the open brine spray system, 
using the type particularly suited to the 
shape or construction of the room. 

With such equipment a constant circula- 
tion of air can be maintained, keeping the 
cooler dry and at an even temperature, 
as well as assisting in holding conditions 
up to the rigid standard ef sanitation 
which must be adhered to throughout the 
entire process of sausage making. 

Green Sausage Hanging Room.—tIn the 
green sausage hanging-reom, where the 
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product remains for two or three days 
after being stuffed, to allow the surface 
moisture to drip off, positive control of 
temperature and relative humidity are of 
decided importance, as is also a positive 
circulation of air. Temperatures of 54 to 
60 degs. F., and a relative humidity rang- 
ing from 55 to 65 per cent, are recom- 
mended. 

The sausage takes on its initial color 
here. It must be carefully watched; it 
must not become too dry, which results 
eventually in “case-hardening,” or too 
slimy, which is more detrimental even 
than excessive dryness. 

New Drying Methods Needed. 

The usual methods and means for con- 
trolling air conditions within this room 
are more or less crude and unreliable. The 
quality of the product has been dependent 
upon the care of the employe in charge. 
Conditioned air from the same central sys- 
tem serving other rooms, with distributing 
means designed with care and maintained 
at a uniform temperature and humidity 
during all seasons of the year, is essential 
in this reom if the manufacturer is to be 
assured a constant output of .a_ quality 
product. 

Smoking.—Some varieties of summer 
sausage are smoked, while others are not. 
Smoking in general is a combined drying, 
curing and preserving process. 

In smoking meats in any form—whether 
sausage, hams, breakfast bacon, dried beef 
or other meats—the objects aimed at are: 
first, to smoke the products as quickly as 
possible, consistent with good work; 
second, to keep shrinkage as low as pos- 
sible; and third, to turn out a product 
which is dry, handles firmly and has a 
pleasing color. 

Moisture Control in Smoke House. 

Successful smoking is dependent, to a 
considerable extent, on proper weather 
conditions. If humid or damp, a longer 
time is naturally required. And if the 
temperature within the smokehouses is 
raised to dry the air, overheating results, 
which is responsible to a great extent for 
dull color. 

Smoking in a temperature higher than 
that required is generally unsatisfactory, 
for it results also in a product the texture 
of which is not as firm as desired. If con- 
densation of moisture occurs on the prod- 
uct in the smokehouse, the smoke fails to 
take effect and the sausage has a striped 
and discolored appearance. 

Smokehouses should be properly ar- 
ranged, and provided with equipment for 
controlling the temperature and humidity 
within them through a fair range, since 
the smoking temperature of practically 
every kind of sausage varies. The time 
required for smoking may be lessened, and 
a constant output of a quality product is 
assured the manufacturer whose smoke- 
houses are properly equipped. 

Wrong Ideas on Drying Rooms. 

Drying.—The drying room is the final 
stage in the processing of summer sausage. 
A word or so may be said here in regard 
to the physical shape of this room. Any 
room will not answer the purpose. Sau- 
sage manufacturers make a serious mistake 
by paying too little attention to this item. 

Before air conditioning systems were 
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adapted for this work, dry rooms were 
built with unusually high ceilings, in some 
cases the author is familiar with as high 
as 25 feet. The reason seemed to be an 
idea that air would circulate more readily 
in such a room, which under certain con- 
ditions of the outside air would follow 
when the ceiling ventilators were opened. 

The ideal height for dry rooms, in the 
author’s opinion, is 16 feet. If in an exist- 
ing building a room to be used for that 
purpose happens to be less, it would not be 
objectionable, but a higher ceiling is to 
be avoided. Sixteen feet allows sufficient 
room for a goodly number of standard 
size racks, as well as space for the air 
distributing and collecting system. 

(Editor’s Note —-Some re‘rigeration experts 
get be-t results in rooms 12 ft. high, setting 
the ideal height between 12 and 16 feet.) 

Insulation of Drying Rooms. 

This room must of necessity be insu- 
lated, with 2 inches of pure cork-board 
or its equivalent in insulating value on the 
walls, and 4 inches of similar insulation 
on the ceiling, if the room is on the top 
story. One or two doors at the most are 
usually sufficient for entrance or exit and 
it is important that this be well vestibuled. 

The greatest difficulty in connection 
with the manufacture of summer sausage 
is experienced in the drying room, because 
drying is dependent on a most favorable 
atmospheric condition. Air at proper 
temperature and relative humidity is ab- 
solutely necessary. 

Another important matter to be consid- 
ered in maintaining proper air conditions 
in the dry room is a controlled supply of 
fresh air as distinguished from fresh air 
coming in through uncontrelled sources, 
such as doors and the natural leakage 
through the building structure. 

The sausage in drying must dry from 
the inside outwardly. The surface of the 
casing must be kept in such a condition 
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that moisture from the interior of it may 
be extracted gradually and constantly. 
Sausage correctly made and stuffed will 
contain no hollow spots when properly 
dried, and the meat and other ingredients 
will have set into a firm compact mass. 
Effects When Too Dry or Too Moist. 


If the air within the room is too dry, 
case-hardening results, and only the meat 
nearest the casing will become dry, leaving 
the interior in a soft, moist condition. 


With the moisture thus confined, interior 
mould may develop or the sausage may 
sour or spoil. Interior mould is particu- 
larly damaging, since its presence may not 
be discovered until in the hands of the 
consumer. 

Should the air be too humid, excessive 
surface mould develops. Some manufac- 
turers do not object to a light surface 
mould—in fact certain varieties of product 
are the better for it. 

Surface mould is removed by washing in 
a special machine, but the cost is a con- 
siderable item, especially if the mould 
growth is heavy. This factor, as much as 
any other, has influenced manufacturers 
to adopt methods and means to reduce 
mould growth to a minimum, or to elim- 
inate it entirely. 

All-Year-Round Air Conditioning. 

Some manufacturers who make summer 
sausage regularly in the fall and winter 
seasons have attempted to continue pro- 
duction throughout the warmer months of 
the year, providing themselves with the 
necessary air conditioning equipment. 
After suffering loss of product in some 
cases, loss of market due to poor product 
in others, and being unable to maintain a 
constant output, they realized the neces- 
sity for equipment that would maintain 
constantly within their drying rooms an 
air condition known to be the best. 


(Continued on page 30.) 


HOW DRY SAUSAGE IS HUNG IN DRYING ROOM. 
Another view of a large dry sausage drying room, showing product carefully hurg on 
racks. i 
the picture. 


A section of the wooden air duct is 
(Photo Wilson & Co., Chicago.) 


also shown in the upper left hand corner of 
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Make Direct Buying of Livestock a Crime 


THE NATIONAL PROVISIONER 


A Statement on the Capper-Tincher Bill 


By Oscar G. Mayer, President, Institute of American Meat Packers.* 


A survey of the industry shows un- 
equivocally that both large and small pack- 
ers—and the Institute of American Meat 
Packers, of which I am president, com- 
prises 95 per cent of the productive capac- 
ity of this industry—are flatly opposed to 
this legislation, both specifically and in 
principle. 

I wish, in my position, to discuss the 
broader implications of this legislation 
rather than the specific points which local 
packers who are directly affected will prob- 
ably bring out. 

Incidentally, I would like to say, gentle- 
men, that the packing industry gets little 
inspiration and little encouragement in the 
important function which it is called upon 
to discharge in our national ecenomy in 
being summoned before Congress regu- 
larly to answer unjustified charges and 
to defend itself against penal statutes. 

No industry today operates on a higher 
ethical level, no industry, as abundantly 
proved by the statistics of the National 
Distribution Conference, has a lower cost 
of distribution, and no industry operates 
with smaller net profit at the end of the 
year. Surely, these matters, when the 
indictment of a large and vital industry is 
sought before Congress, are of consider- 
able moment to the committee which is 
considering this legislation. 


Packers’ Profits Modest. 


During the past six years the packing 
industry has averaged, according to the 
figures of the Federal Trade Commission, 
and of the United States Department of 
Agriculture, nine-tenths of 1 per cent net 
profit as a whole, and during the 25 years 
before the war the average profit was 2 
per cent. 

If the packing industry were not imbued 
with a strong feeling of loyalty to the 
general welfare of this country and to the 
various groups composing the livestock 
industry and with a spirit of extraordinary 
patience toward the various groups com- 
posing it, there are many abuses which it 
might. bring up vastly more in order than 
what we are called upon to defend our- 
selves against today. 

For example, the saddling upon the 
packing industry of the entire loss through 
condemnation is a piece of fundamental 
iniquity. Nothing has ever been done 
about that. We buy millions of dollars’ 
worth of animals every year as sound, and 
when we get them into our packing house 
we find them diseased and therefore unfit 
for food purposes; they are used for soap, 
and other inedible products, yet we have 
to pay the price ruling for a sound animal. 

I bring these facts out because I think 
they are relevant to the case. As for the 
necessity of this proposed legislation, I 
submit that there is enough legislation 
surrounding the packing industry at the 
present time, and that nothing further is 
called for. The Secretary of Agriculture, 
under the Packers and Stockyards Act, has 
ample jurisdiction over packers who oper- 
ate such private yards as have been re- 
ferred to by proponents of this legislation. 


Proposed Act Superclass Legislation. 
Now, specifically, the proposed act as 


An abridgement of a statement on the Ca’ - 
maneher il, made by Oncar G. Mayer, President, of 
e ute o: can Meat 
before the United mani “- 
culture and 


tifyin; 
— Senate Committee on ‘Agrh. 


introduced was an example of superclass 
legislation, legislation against groups, 
namely, packers within 10 miles of central 
markets, and also groups of producers who 
choose to ship livestock to these packers. 
Where there is a buyer there is a seller. 
This is as effective a law against the sale 
of livestock in free commerce by producer 
as it is against the purchase of livestock 
by the packers. 

The bill affects packers located only in 
nine markets, yet it would there put out 
of business reputable concerns of long 
standing, with millions of dollars of capital 
invested, because they could not stand the 
expense of bringing livestock back from 
the local public market to their own plants. 
This is notably the case in St. Louis, where 
there are four packers who slaughter up to 
2,000,000 head of livestock a year. 


Cause Grave Economic Loss. 

The economic loss for a shipper in Mis- 
souri to send his stock across the river 
into Illinois to the public stockyards lo- 
cated there would be $50 a car, an eco- 
nomic loss shared by the shipper and the 
packer. The shipper would have his excess 
freight into the yards, he would have the 
yardage and commission charge, not to 
speak of the large amount of damage 
which is done in shuffling animals around 
through the public yards, a thing which 
only a packer appreciates. Then there 
would be the freight in hauling them back 
again to the packing houses in St. Louis 
over the river. 

That would amount to $50 a car, and 
would put an economic loss on the pack- 
ing industry of St. Louis of between 
$600,000 and $700,000 a year. As it is, the 
St. Louis packer buys his hogs on the 
basis of the market established in East St. 
Louis on that day and the shipper himself 
gets his share of the saving amounting to 
about $25 a car. 

Novel Crime of Direct Buying. 

This act would be more properly defined 
if it were called “An act to define the 


Farm Relief Plan Vetoed 


The McNary-Haugen bill, designed 
by its framers to dispose of farm sur- 
pluses at a profit to the farmer, was 
vetoed by President Coolidge on 
February 25. 

As hogs were listed in the bill as 
one of the five basic agricultural com- 
modities, had the bill become a law 
agreements could have been entered 
into with packers for the disposition 
of surplus hog products. 

Also it would have been possible 
for packers as “processors” of hogs 
to have collected for losses on sur- 
plus hog products, handled in accord- 
ance with the provisions of the bill. 

Again as hogs and hog products 
constituted a basic agricultural com- 
modity, packers might have been 
called upon to file the return and pay 
the assessment levied by the bill on 
this commodity. 

Opinions as to the efficacy of this 
method of farm relief have been di- 
vided, also as to its effect on the meat 
packing industry, beneficial or other- 
wise. ‘ 
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novel crime of direct buying, and provid- 
ing penalties therefor.” If this can be 
done now in a limited way, there is no 
reason why it can not later be extended 
to all packers and to all farmers and, for 
that matter, to all industry. 

It may seem ridiculous, but, on the same 
principle, may not a law be sponsored by 
a strong association of grocerymen, pro- 
viding that in cities of 100,000 inhabitants 
it shall be a crime punishable by imprison- 
ment in the penitentiary for a man to buy 
his groceries more than a mile from the 
place of his residence, or, perhaps, to buy 
them from a mail order house? Or that 
in cities where there is a strong associa- 
tion of grocers it shall be a crime likewise 
punishable by imprisonment to buy pota- 
toes from a farmer? é 

I submit that these two instances are 
exactly parallel to the provisions in the 
statute which is before you today. 

I know, not only generally, but from 
my knowledge of this committee, that its 
members are primarily interested in bene- 
fiting the producers and in lessening the 
spread between the producer and the con- 
sumer so as to reduce the cost of living, 
and that you are not primarily interested 
in benefiting the middlemen in the indus- 
try, who add little or nothing to the value 
of the product which is produced by the 
industry. PRS 

Now, the packing industry is in full 
accord with that principle. have on 
numerous occasions during the past year 
voiced the sentiment of the industry to the 
effect that we are in full harmony with the 
organization of farmers, because this 
would lead to the more orderly marketing 
of livestock and we are in harmony with 
the farmer getting every cent possible for 
us to pay outside of the 1 or 2 per cent 
which this industry requires as a profit for 
itself. and for its necessary expansion. 

The record is clear on that. The pack- 
ing industry has no quarrel with the pro- 
ducer and is in full harmony with anything 
that can be done to benefit him. 


Direct Marketing Benefits Producers. 


In line with that, I can make the further 
statement that producers net from 15 to 
30 cents per hundredweight more in mar- 
keting their hogs directly than they do 
through the public yards. That range is 
due to two things. 

Even in yards located as closely as a 
mile from the Kansas City yards, as in 
Armour’s case, the freight, the yardage, 
and commission, and the bruising— I want 
to re-emphasize that—in the public yards 
is saved. 

But, as one gets away farther from the 
public markets, that saving becomes con- 
siderably greater and runs up, perhaps, to 
30 cents a hundred. Why? Because of 
the saving in excess freight rates, because 
of the saving in return haul, because of 
the saving due to the cheaper investment 
possible in country packing houses on ac- 
count of the lower-priced land; on account 
of the lower cost of labor in the construc- 
tion of packing houses, and on account of 
the lower cost in the operation of the 
packing houses, not to speak of the fact 
that each packing house distributes as 
much meat locally as it can before seeking 
the outside markets. 

And it is on account of these savings that 
the farmer, through the natural action of 
the law of supply and demand, is able to 
obtain more of the real value of his animal. 


Producer Ships Where and When He 
Pleases. 

There is absolutely no discrimination; 
any direct: shipper .at all times receives 
cash for his livestock when he presents it. 
In the case of our own company, for 
example, there are cases constantly where 
a shipper will take three cars of stock and 
ship them to three different markets. 

He has the privilege of doing that. He 
has the Chicago market overnight from 
him. He has the Milwaukee market. 


(Continued on page 48.) 











= 6 


CD 








February 26, 1927. 





MANY PACKERS AT MEETINGS. 

The midwinter divisional meetings of 
the Institute of American Meat Packers 
were a novel and successful variation of 
the Institute meeting program. They 
might well have been called “midseason 
conventions,” since the value of the pro- 
grams, large attendance and practical and 
lively discussions entitled them to fair 
comparison with the annual convention. 
They were a conspicuous “half-way post” 
in the year’s progress of the Institute and 
its members, 

Attendance indicated the interest in the 
meetings. At the New York meeting the 
following were among those present: 

U. P. Adams, Armour and Company, 
New York; Paul I. Aldrich, Editor THe 
NaTIONAL PROVISIONER, Chicago; R. R. 
Arne, Oscar Mayer & Company, New 
York; Anton A. Auth, N. Auth Provision 
Company, Washington, D. C.; D. Barron, 
New York Butchers Dressed Meat Com- 
pany; Chapin B. Bauman, Jos. Phillips 
Co., Washington, D. C.; J. A. Blaum, 
Wilson & ‘Company; J. A. Brady, Van 
Wagenen and Schickhaus Company; Frank 
P. Burck, Chairman Meat Council of New 
York; J. H. Burns, George Kern, Inc., 
New York; S. A: Canny, Nagle Packing 
Company, Hoboken, N. J.; J. E. Carpenter, 


Jos. R. Shimer Company, Phillipsburg, . 


N. J.; Geo. A. Casey, Wilmington Pro- 
vision Co., Wilmington, Del. 

Charles W. Chamberlain and Winthrop 
W. Chamberlain, Chamberlain & Co., Inc., 
Boston; F. J. Cooper, Nagle Packing Com- 
pany; W. C. Davis, U. S. Dept. of Agri- 
culture; B. C. Dickinson, Louis Burk, Inc., 
Philadelphia; Wm. F. DuBois, Jos. Phillips 
Co., Washington, D. C.; Pendleton Dudley 
and Norman Draper, Institute of Ameri- 
can Meat Packers; Joseph Eschelbacher, 
New York City; Frank M. Firor, President 
Adolf Gobel, Inc., Brooklyn; J. K. Fischer, 
Swift & Company; C. F. FitzGerald, 


THE NATIONAL PROVISIONER 


Albany Packing Co.; M. J. Flynn, Oscar 
Mayer & Company, New York City; K. D. 
Fogg, Swift & Company; Jacob Fowler, 
Rohe & Brother; W. E. Frost, Swift & 
Company; R. H. Funke, Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore; L. F. 
Gerber, Nagle Packing Company; Geo. 
Gimbel, Waldemar Mortensen, Inc.; Wm. 
J. Grace, Armour and Co.; D. W. Gray, 
Armour and Co.; M. Gross, Harrisburg 
Abattoir Company, Harrisburg, Pa. 

Wm. R. Grove, Wilson-Martin Co., 
Philadelphia; A. C. Hofmann, Jr., A. C 
Hofmann, Inc., Syracuse, N. Y.; G. H. 
Handley, Cudahy Packing Co.; W. H. 
Hayward, Wilson & Co.; J. P. Healy, 
Swift & Co.; Lester L. Heymann and 
Samuel Heymann, Samuel Heymann and 
Son, Brooklyn; R. R. Hoebel, Otto Stahl, 
Inc., New York City; J. C. Jacobs, Armour 
and Co.; W. A. Johns, Swift & Co.; Thos. 
T. Keane, T. T. Keane Co., Washington, 
D. C.; A. T. Kearney, Swift & Co.; George 
Kern, Jr., Geo. Kern, Inc.; Geo. Kramer, 
Kramer Brothers, Inc., New York City; 
George Kern, Sr., New York; Christ. 
Kunzler, Ch. Kunzler Company, Lancas- 
ter, Pa.; W. W. Lawson, Armour and Co.; 
Moe Loeb, New York City. 

A. D. Loffler and Andrew D. Loffler, 
Jr., A. Loffler Provision Co., Washington, 
D. C.; K. Ludwig, Otto Stahl, Inc.; Oscar 
G. Mayer, Oscar Mayer & Co., Chicago; 
B. F. McCartliy, U. S. Dept. of Agricul- 
ture; E. McCormick, Swift & Co.; G. D. 
McLaughlin, Tanners Council; Benj. 
Metzger, New York City; Louis Meyer, 
Louis Meyer Co., Brooklyn; Waldemar J. 
Neumann, Louis Meyer Co.; M. B. 
Phillips, THe NATIONAL Provisioner; T. E. 
Ray, Swift & Company; Albert Rohe, Jr., 
Albert T. Rohe, Charles Rohe, Jr., and 
William Rohe, Rohe & Brother, New 
York City; Joseph Rossman, Brooklyn; 
Walter F. Roxbury, Stauffer Chemical 
Co.; H. Rumsey, Jr., Henry Muhs Com- 
pany, Passaic, N. J. 

J. S. Scala, Scala Packing Company, 
Utica, N. Y.; F. H. Scharnikow, Rohe & 
Brother; John H. Scheffer, Max Trunz, 
Brooklyn; W. F. Schluderberg, Baltimore; 
Geo. A. Schmidt, Otto Stahl, Inc.; Charles 
Schuck, New York City; H. L. Skellinger, 
Wilson & Co.; Howard R. Smith, Shafer 
& Co.; Baltimore; F. S. Snyder, Batchelder 


PACKERS’ WINTER MEETINGS CONCLUDE 





WITH DINNER 
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& Snyder Co., Boston; A. D. Sullivan, 
Armour and Co.; A. L. Tolin, Swift & 
Co.; E. C. Tompkins, Swift & Co.; T. J. 
Tynan, Jos. Stern & Son. 

Julian F. Ulmer, Jacob Ulmer Packing 
Co., Pottsville, Pa.; David Van Gelder, 
Brooklyn; J. H. Van Wagenen, Lawyers- 
ville, N. Y.; F. A. Vogt and Frederick T. 
Vogt, F. G. Vogt & Sons, Philadelphia; 
D. A. Wagner, Cudahy Packing Co.; Otto 
Weber, Otto Stahl, Inc.; Carl H. Weiland, 
Weiland Packing Co., Phoenixville, Pa.; 
Peter H. Weisel, of Max Trunz, Brooklyn; 
W. W. Woods, Institute of American Meat 
Packers; C. C. Zeigler, Swift & Co. 


At the Nashville Meeting. 

At the meeting of Division III, held on 
February 11 at Nashville, Karl M. Zaeh, 
Chairman of the divisional committee, pre- 
sided at the morning session. “Installa- 
tion and Maintenance of Cork Insulation,” 
by D. C. Luse, and “Prevention of Scale, 
Wet Steam and Corrosion in Steam 
Boilers,” by R. E. Hall, were the subjects 
discussed. 

After a luncheon at the Chamber of 
Commerce the afternoon session was 
called to order by E. S. Papy, Chairman 
of the Southeastern Region. “Equipment 
and Operation of a Modern Lard Depart- 
ment” was discussed by H. D. Tefft, Di- 
rector of the Department of Packinghouse 


Practice and Research, Institute of Ameri- 
can Meat Packers; “Quick Chilling of 
Hogs” was the topic of Lorenz Neuhoff, 
Superintendent, euhoff Packing Co., 
Nashville; “Research Results Affecting 
Pork Operations” were described by Dr. 
W. Lee Lewis, Director, Research Labora- 
tory of the Institute of American Meat 
Packers. 

At the dinner session at the Andrew 
Jackson Hotel, Henry Neuhoff, Chairman 
of the Tennessee Region, presided. “Live- 
stock Possibilities of the South” were dis- 
cussed by M. Jacobs, of the Department 
of Animal Husbandry, University of Ten- 
nessee, Knoxville, Tenn. and “Some 
Factors in the Situation of the Packing 


(Continued on page 53.) 


AT NEW YORK. 


The program of the last of the midseason divisional meetings of the Institute of American Meat Packers concluded with a dinner at 
the Hotel Astor, New York, on the evening of February 17 
At the speakers’ table, left to right: Dr. H. E. Howe, Washington, D. C.; J. H. Van Wagenen, Lawyersville, N. Y., farmer; Oscar G. 
Mayer, Chicago, president of the Institute; joint toastmasters Howard R. Smith, Baltimore, and F. S. Snyder, Boston; Vilhjalmar Stefann- 


son, Arctic explorer and exponent of meat-eating; A. T. 


Rohe, New York, who arranged the dinner; W. F. Schiuderberg, Jr., Baltimore. 


At the table at the extreme right is seated a group of retailer guests, including chairman Frank P. Burck of the New York Meat 
Council, president Rossmann of the South Brooklyn Branch, Jos. Eschelbacher, David Van Gelder, Benjamin Metzger, Samuel and Lester 
L. Heymann. At the center table are state president George Kramer of the New York State Retail Meat Dealers’ Association, Moe Loeb, 
past state president, and W. C. Davis and B. F. McCarthy of the U. S. Department of Agriculture. 


Executive Vice President W. W. Woods of the Institute, J. P. Healy of Baltimore and Pendleton Dudley, Eastern director of the 


Institute, stand in the far corner. 
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Pork Production in the World War 
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Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XXIl — Efforts to Open Blockade Opposed by the French 


Mr. Hoover’s Main Objectives—German 
Pood Conditions—Objection of the French to 
Raising the Blockade—Treves Conventicn— 
Two Spa Scleeiiceachaeeinean Po.d Ad- 
ministrator’s Resolution and its Reference 
to Supreme War Council. 


This is the twenty-second in a series of 
reviews of the book on “American Pork Pro- 
duction in the World War,” by Dr. Frank M. 
Surface, who was economic adviser to the 
Federal Food Administration. (A. W. Shaw 
Co., Chicago & New York.) 

For the first time the inside story is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this 
book, and these reviews will appear from 
week to week until! the entire story has been 
told. 

The preceding installments of this story 
have shown that Mr. Hoover was working 
for four main objectives in order to dis- 
pose of the surplus pork and other food 
products from the United States and at 
the same time assist famine-stricken 
Europe. 

These were: 

Four Ways to Dispose of Pork. 

1. To secure regular and continued 
buying by the Allied governments of such 
amounts as they would require; 

2. To secure relaxation of the block- 
ade restrictions on neutral countries so 
far as concerned food; . 

3. To secure the opening of the market 
in the enemy countries where additional 
food supplies were urgently needed; 

4. To secure, with Allied cooperation, 
definite provisions for the furnishing of 
relief supplies to countries recently liber- 
ated from the domination of the Central 
Empires. 

It has also been shown that the British 
officials, the principal Allied purchasers, 
refused to continue their regular purchases 
or 10 cooperate with the American Food 
Administration in disposing of the sur- 
plus food created for the Allies as a <e- 
sult of their war requirements. 

Blockade Remained in Force. 

As to the second objective, that of open- 
ing the neutral markets, it has been shown 
that the Allied High Military authorities, 
particularly the French officials, blocked 
Mr. Hoover’s early attempts in this di- 
rection. The same was true of the early 
attempts to open the enemy markets for 
our surplus food. 


The blockade had been a powerful in- 
strument in the hands of the Allies dur- 
ing the last years of the war. The fall of 
the German Empire had been brought 
about in part by internal forces of hunger 
and deprivation. Although the armistice 
had been signed and Germany had ceased 
fighting, yet these same, internal forces 
were at work and they were regarded as 
the forces that made for bolshevism and 
anarchy. 

Mr. his efforts 
to secure food for Germany and combat 
the elements that threatened peace. In his 
opinion “the feeding Ger- 
many arose not only out of humanity but 
out of its fundamental to pre- 
vent anarchy.” 

The German Empire was believed to 
contain about 60 per cent of a normal 
food supply and that starvation could be 
avoided on about 80 per cent. How to get 
this extra 20 per cent to the Germans was 
the problem, as the Armistice Convention 
had provided that “the existing blockade 
conditions set up by the Allied and Asso- 
ciated Powers are to remain unchanged, 
and all German merchant ships found at 
The 
Allies and the United States contemplate 
the provisioning of Germany during the 
armistice as may be found necessary.” 
therefore that the eco- 
not to be relaxed 
Germany finally acceded to 
terms, but the armistice gave Ger- 
the right to expect that her most 
serious food wants would be met. 


Germans Submit Food Needs. 


Mr. Hoover 
Europe after the armistice, 


Hoover was tireless in 


necessity of 


necessity 


sea are to remain liable to capture. 


It was evident, 
nomic blockade 
until 
peace 
many 


was 
had 


Soon after arrived in 
he demanded 
from the Germans a complete statement 
of their food The data sub- 
mitted showed short food supplies 
had been and how serious the food situa- 
tion was at the end of 1918. An estimate 
indicated that more than 800 persons were 
dying daily in Germany because of under- 
nourishment 
from. 


situation. 
how 


and disease resulting there- 
The accuracy of these reports were sub- 
Stantiated by prisoners of war, 


soldiers and others of all 


returning 
nationalities, 
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who said that food conditions were very 
bad. 

Hoover daily urged steps to take 
care of Germany’s most urgent require- 
ments, but this plan was rejected by the 
high military authorities of the Allies, 
“for fear that it would lessen their power 
to force Germany to accept their peace 
terms.” 

Time and again the matter was brought 
up in the meetings of the Supreme Eco- 
nomic Council and the Supreme Council 
of Supply and Relief where it was sup- 
ported by the British but was always met 
by determined opposition on the part of 
the French. The French, naturally had 
strong feeling against the Germans, and 
such emotions were only naturai in a peo- 
ple who had experienced the excesses of 
an invading army. 

America Wished to Feed Germany. 

But from a longer point of view it 
was felt that some stable form of gov- 
ernment must be maintained in Germany 
and bolshevism and anarchy prevented. 
Germany had been promised needed food. 
Her need had been clearly demonstrated 
and the Americans stood for fulfilling that 
need so far as it was possible. 

The French, however, were insistent 
that the blockade must be maintained. 

Although the first proposals by Ameri- 
can officials to allow the provisioning of 
res agea were made early in December, 
1918, obstruction continued. An armis- 
tice convention between the Allies and 
Germany was held at Treves on January 
16, 1919. At this time the armistice was 
extended from January 17 to February 17, 
1919. 

At this conference the American dele- 
gates, at Mr. Hoover’s entreaty, urged the 
necessity for increasing the total world 
shipping tonnage to take care of the 
needs of Europe for the importation of 
foodstuffs. 

Blockade Called Hindrance to Allies. 

Following the Treves conference the 
financial representatives of Great Britain, 
Italy, and the United States submitted a 
joint report to the Supreme Council of 
Supply and Relief in which they reviewed 
the financial difficulties in securing accept- 
able payment from Germany for food. 

Certain significant paragraphs were added 
to this report (which the French repre- 
sentatives refused to sign) which pointed 
out clearly that the blockade was a hin- 
drance to the Allies and that it could only 
result in further impoverishment of Ger- 
many, with the result that resources avail- 
able for reparations would be reduced. 

These arguments made but little impres- 
sion upon the French, and obstruction still 
continued. Mr. Hoover was particularly 
irritated by these constant delays, but he 
endeavored to overcome them by moves, 
first in one direction and then in another. 

On February 6, 1919, a further confer- 
ence with the Germans was held at Spa 
in an attempt to solve the shipping and 
financial problems connected with the 

(Continued on page 32.) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Il. 

This will aid us in obtaining proper 
service for you from the Post Office. 














Trade and the Chain Store 
A significant speech was made recently 
by Edward A. Filene of Boston to a 
This speech had to do 
with means of meeting chain-store compe- 


group of retailers. 


tition. 

While this chain-store competition re- 
lated to than meats, the 
principles enunciated by Mr. Filene are 


lines other 


basic, and just as applicable to manufac- 
turing, wholesaling and retailing meat as 
to any other commodity. 

The world is witnessing the greatest 
changes in distribution and production that 
it has ever seen, he pointed out. The 
retailer faces the competition of the chain 
store, the mail order house and the one- 


price store. The wholesaler or the jobber 
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is becoming a useless step in distribution 
in some cases. The producer is faced with 
the problem of selling to the chain store— 
the sharp competitor of the individual re- 
tailer—or of seeing the chain produce for 
itself. 

What is to happen to the individual 
owner? How can the wholesaler be as- 
sured of self-preservation? How can the 
manufacturer maintain his trade with the 
chains and with the individual stores as 
well? 

Chain must be Mr. 
The individual retailers 


met with chain, 
Filene believes. 
must organize and form a chain of their 
In this they have an enormous 
Each store has the supervision 
All 


the owner must do is to associate with a 


own. 
advantage. 
of its owner, not of a paid manager. 


sufficient number of other owners to avail 
himself of the advantages of the chain in 
both buying and selling. 

What can the wholesaler do to maintain 
his place in the system of distribution? 
He can begin now to organize the retailers 
buying from him. He can help the re- 
tailers to help themselves, and thus “save 
his bacon.” 

And what can the manufacturer do? First 
of all he must sell to the chains and he 
can if he is able to meet their needs. 
While some of. the chains produce, in 
most lines they, too, will realize that pro- 
duction is one function and distribution is 
another. 

There are certain things, as we know, 
where the producer must or may best be 
his own distributor, but where a wide 
variety is required, no manufacturer can 
in this era of mass production successfully 
make, at the lowest prices and the best 
values, the many things required. 

In these lines the producer is urged to 
experiment. “The right way certainly is 
not to shut his eyes to what is happening 
and refuse to sell the chains, because by 
doing this he simply forces the chains 
either to manufacture for themselves, or 
else to back new producers to make for 
them what they need.” 

Producers of all kinds of goods are 
urged to accept the principle that the right 
to profit begins only with service to the 
customer, the principle that nothing but 
practical, scientific production can com- 
pete successfully in the future—which 
means that running production by opinion 
must give way to producing and distribut- 
ing on the basis of facts, 
ascertained—then they will . greatly in- 
crease the size of their business and their 


scientifically 


profits as well. 

The 
stressed, the kind of advertising that tells 
the truth, that helps the customer to 


importance of advertising is 


choose wisely. Such advertising is not a 
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waste “but is a real service to the progress 
of the world.” It is the kind of advertis- 
ing that the individual retailer can seldom 
do, but which is inexpensive for a chain of 
retailers. 

These are some basic facts to which not 
only meat retailers, but wholesalers and 
packers as well can give careful considera- 
The chain meat store is undoubtedly 
here to stay. 


tion. 
It is a new type of competi- 
tion that should put the individual owners 
and realize that a midget 
that the 
cooperation of other retailers must be 


“on their toes” 
can not compete with a giant, 


sought until the midget has grown to giant 
size and thus able to compete on an even 
footing. 

The wholesaler and manufacturer must 
not only sell to the established chains and 
count them among their best customers, 
but they must do what they can to group 
their individual buyers. 

It’s an important outline of the situation 
Mr. Filene has made. It will be of interest 
to every class of trade that is now puzzled 
or troubled by the competition of the chain 
store. 

sae RE 


That Post Office Deficit 


An analysis of the balance sheet of the 
Post Office Department, now before Con- 
gress in connection with the project to 
revise the postal rates, appears to disclose 
the fact that about the only thing it re- 
ceives free from the Government is red 
ink, 

Regarding the alleged deficit, which 
bobs up whenever postal rates come up 
for consideration, John W. O’Leary, presi- 
dent of the Chamber of Commerce of the 
United States, said recently that “One 
thing we are trying to establish in that 
work is the principle that it is unfair to 
talk about a deficit in operations of a de- 
partment of the Government, so long as 
that department is not receiving credit for 
free work which it is doing for other de- 
partments.” 

Post Office operations are producing a 
deficit, yet there is in the present year, as 
nearly as can be estimated, $15,000,000 
worth of franked and other Government 
mail going through the Post Office. If 
that $15,000,000 were credited to Post 
Office operations, the deficit would be very 
much cut. In addition to that, various 
policy services are rendered free or at less 
than cost, and until we can get a proper 
accounting of these matters it is unfair to 
call the resulting charges deficits. 

Packers and other large users of the 
mails will agree that it is not fair to saddle 
such a burden on the Post Office Depart- 
ment, and expect the public to pay for it 
through increased postal rates. 








THE NATIONAL PROVISIONER 





February 26, 1927, 


PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Ways to Handle Bones 


An Eastern packer bones a considerable 
number of cattle and wants to know the 
best disposition to make of the bones; 
that is, to get the best returns. He says: 
Editor The National Provisioner: 

Is it more profitable for a concern making 30,000 
Ibs. of small or soft bones and 20,000 lbs. of shank 
or hard bones weekly to sell them at 2c per Ib. on 
the shank bones and 1c per Ib. on the soft bones, 
or render them? 

These bones are from cows and bulls which have 
been boned out for sausage material. 

What ix the best product to make out of these 
bones; to give the best return? 

What equipment is necessary, and could it be in- 
stalled on one floor? toot 

What would be the cost of operation? 

No cuts are saved in this boning, so that we have 
a complete assortment of bones. We understand that 
some of these bones can be sold after the grease has 
been removed, to concerns that make buttons, etc. 

The inquirer wants to know if it would 
be more profitable to sell his output of-all 
kinds of bones amounting to 30,000 Ibs. 
a week, or to render them. He is now 
getting 2c a pound for the shank bones 
and Ic for the soft bones. 

Unless he already has 
equipment needed, as well as floor space, 
and could work the labor in with other 
operations it would appear from the fol- 
lowing tests that he would do well to con- 
tinue to.sell the bones at the prices 


quoted. 


some of the 


SOFT BONE. 
Yield tallow, 12 per cent 
Yield tankage, 42 per cent 
30,000. Ibs. soft bones sold as raw bone 
@ \c per Ib., $300.00. 
30,000 Ibs. soft bones rendered 
12 per cent tallow equals 3,600 
Ibs. @ 7c per pound........ $252.00 
42 per cent tankage equals 12,- 
600 Ibs. @ $20.00 per ton.... 126.00 





Labor of handling............. 
Net return on 30,000 Ibs. soft 
bones rendered.............. $330.00 
This indicates a gain of $30 in render- 
ing over the sale price of the bones. 
The quantity of bone to be rendered is 
too small to warrant an evaporator and 
the saving of the tank water. The equip- 
ment necessary would be: One rendering 
tank, one press, one dryer. Two floors 
would be required for installation. 
HARD BONE. 
Yield of grease, 8 per cent 
Yield of hard bone (dry), including 
blades, buttocks and thighs 50 per cent. 
15,000 Ibs. hard bone sold as raw bone 
@ 2c per lb., $300.00. 
Yield when cooked in open tanks: 
8 per cent tallow equals 1,200 
Ibs. at 7c per pound........ $ 84.00 
50 per cent hard bone equals 
7,500 lbs. @ $60.00 per ton 
(average price on all hard 





TER ES ea ae eer 225.00 
$309.00 

oe Rae OL ee eer 25.00 
15,000 Ibs. hard bone sold as tallow 


and hard bone, $284.00. 
The equipment necessary to handle the 
hard bone would be: one bone saw for 


exposing marrow, 2 open top steel tanks 
about 8x4x3 feet, one bone washer, one 
wooden drying rack, and one room. for 
storage. 
on one floor if desired. 


REA adem 


Blood Yields and Methods 


Figuring on getting the best results in 
handling blood, a packer wants to know 
the most satisfactory way of drying it, 
and the yield of blood from cattle and 
hogs. He says: 

Editor ‘The National Provisioner: 
What is the approximate yield of dry blood from 


The entire installation could be 


100 cattle? 


What isthe approximate yield from 100 hogs, 200 
Ib. average? 

Which is the 
drying or dry 

The inquirer asks regarding the yield 
of blood and the best method of drying 
blood. 

The approximate yield of dry blood 
from 100 cattle will depend in part upon 
the kind of cattle. Shipper cattle will 
yield on an average 7% lbs. of dried blood 
per head, while canner cattle will yield 
only about 6 lbs. per head. 

Packing hogs will yield about 1% Ibs. 
of dried blood per head. 

The practice of drying blood: without 
cooking is becoming more popular, since 
dry melters are available. It is believed 
by those following this practice to be a 
more desirable way to handle the blood, 
because it does away with pressing and 
other more or less unpleasant handling of 
this by-product. 

If the blood is dried without cooking it 
requires more dryer capacity. That is, if 
one dryer is used in handling the cooked 
blood, it would require two to three times 
as much dryer capacity to handle the fresh 
blood. 

In either method of handling it must be 
remembered that the blood should be han- 
dled promptly to keep it from deteriora- 
ting. 


more profitable, cook blood before 


without cooking? 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 

Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 


The National Provisioner, 

Old Colony Blidg., Chicago, Ill. 

Please send me re t on “Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to NATIONAL PROVISIONER. 


Enclosed find 2-cent stamp. 














Handling Dry Sausage 
(Continued from page 25.) 

The temperature maintained in: sausage 
drying rooms ranges from 48 to 56 degs. 
F., and the relative humidities from 65 to 
78 per cent, depending upon the character 
of the product. 

Various schemes and aggregations of 
equipment have been installed to provide 
proper air conditions for dry rooms, but 
with indifferent success. 

Equipment Which is Necessary. 

The only equipment that has proven 
satisfactory for this work is a complete 
air-conditioning system, consisting essen- 
tially of the following: 

A fan or blower, with means of driving 
it at varying speeds; 

An effigient spray type air-conditioning 
machine for treating the air; 

Apparatus for cooling the medium 
sprayed within it, and a pumping unit for 
circulating this medium;- ; 

Heating surface for warming the air 
when necessary; 

Temperature and humidity control ap- 
paratus, with safety devices for. the pre- 
vention of over-humidification or 
heating; 

Means for recirculating the air, and for 
the use of outdoor air to save refrigera- 
tion in winter, together with suitable air 
relief facilities; 

Lastly, but very important, is a proper- 
ly-designed system for distributing the 
conditioned air within the drying room, 
and a collecting system for returning the 
air to the machinery room to be re-con- 
ditioned. 

All these elements are inter-dependent 
and constituté in their entirety a system. 
A haphazard collection of equipment will 
not suffice. Each unit must be designed 
for the particular duty in hand, then all 
correlated into a system which must be 
flexible and lend itself readily to control. 

The only satisfactory method for main- 
taining the temperature and humidity 
conditions within the close limits demand- 
ed in this work is in connection with the 
use of a spray type air conditioning ma- 
chine; this apparatus is the heart of the 
system. 

Distributing System Is Important. 

In many of the applications of air con- 
ditioning it has been said, and properly 
so, that an air conditioning system is no 
better than its distributing system, which 
truly constitutes the arteries, and as such 
must accomplish their purpose. 

Advantages gained by conditioning are 
sometimes nullified by improperly de- 
signed and installed distributing systems. 
In no work is this more true than in the 
application to sausage processing. 

The design for the drying room system 
particularly must be correct in every de- 
tail. The method of introduction of air 
and its removal are important. The in- 


over- 


troduction should not cause drafts on the 
sausage and removal must be done in a 
manner which will prevent short-circuit- 
ing. 


In other words, a definite quantity 
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of air must be distributed uniformly so as 


to pass over every.. piece of sausage in 
the room, 
Each Plant Has Its Problems. 

Each drying room, as well as every 
other room devoted to the production of 
summer sausage, is an individual problem 
for the air-conditioning engineer. These 
rooms necessarily vary in each establish- 
ment, in location, size, proportions, con- 
struction, arrangement, etc. Consequently 
the design and arrangement of air condi- 
tioning equipment vary in each case. 

Some large manufacturers have a hold- 
ing room for storing the finished product. 
This room should be carried in the neigh- 
borhood of 40 degs. F. and should be kept 
dry. 

The packing and shipping room is usu- 
ally kept at a somewhat higher temper- 
ature, mainly because of the presence of 
workers; 56 to 62 degs. F. being satisfac- 
tory. The air should be kept sufficiently 
dry to prevent condensation of moisture 
on the cold product coming from the hold- 
ing room. 

For Small as Well as Large Plants. 

Air conditioning has been successfully 
applied to drying rooms of both large and 
small capacity. The author has designed 
and installed air conditioning equipment 
with good results in sausage drying rooms 


ranging in size from those with hanging © 


space for 30,000 pounds upward to more 
than 1,000,000 pounds of sausage. 

Although at first air conditioning was 
applied mainly in this field to dry rooms, 
in recent years its application has been 
extended to practically every room con- 
nected with the production of summer 
sausage, as well as to some of those de- 
voted to the making of domestic or fresh 
sausage. 

Today when a manufacturer is contem- 
plating the modernizing of his sausage de- 
partment—so as to permit him to success- 
fully compete with a product of prime 
quality that can be turned out on a quan- 
tity basis at all times—air conditioning 
equipment, having proved itself and hav- 
ing been found indispensable, is made part 
of the construction plans, and is designed 
and provided for accordingly. 


Subscribers desiring further information 
concerning the making of dry sausage, or 
modern methods of equipment and operation, 
should address their inquiries to THE NA- 
TIONAL PROVISIONER, Old Colony Build- 
ing, Chicago, [1l. 


—-— Qe 
COLD STORAGE LAW AMENDMENT 


An amendment which will provide for 
the representation of cold stored foods as 
such, has been suggested for the farms 
and markets law by Mr. Feld in the New 
York Senate. The following addition is 
proposed: 

“In the event that any article of food 
is repacked and sold to the general public 
in a container or wrapper different from 
that in which it was originally contained 
or wrapped in cold storage, then and in 
that event it shall be unlawful to sell such 
article of food unless the wrapper or con- 
tainer is clearly and distinctly labeled with 
the words ‘cold storage.’” 

see aoe 


Do you use this page to get your 
questions answered? 
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Inside Stuff ! 


What's going on in the plant 
told by the men themselves 




















Letters of a Plant Boy to His Pal 
IX—Labor Saving That Didn’t Save. 


(This is the ninth of a series of letters written by 
an .employee in an up-to-date pucking plant to a 
friend in another city.) 


Packingtown, Feb. 10. 
Dear Grover: 

Got your letter the other day, and I 
guess I must be kind of bum at explain- 
ing things. I did not keep copies of the 
letters that I wrote you, and I forgot 
what I said. 

Maybe I can’t explain any better than 
I did in my other letter about the stop 
watch and the time study sheet and the 
board, so I brought my camera down the 
other day. The picture ain’t so good, but 
it shows just what this stuff is. The pic- 
ture wasn’t hard to’ make, and if you are 
sufficiently interested I think that is what 
I’m going to do in the future. 

We had a meeting last week in the man- 
ager’s office, and there was a couple of 
fellows from the main office. It seems like 
mister Cheatwoode made a report that 
the boss signed, showing the progress we 
had made on the job, and how much 
money had been saved per month, and then 
they multiplied that by twelve to figure 
out how much money was being saved in 
the year. 

Chicago “Guys” Couldn’t See It! 

These guys from Chicago proved that 
we hadn't saved a _ nickel—the big sap 
heads! 

We figured it out just the way they told 
us to figure it out. That is, we took the 
items on the cost sheets of the depart- 
ments working on the new basis, and fig- 
ured up the average cost for last year, and 


CASIN 
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WAS THIS LABOR EXPENSE SAVED? 
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then we contrasted that with the cost we 
was getting. 

And in every single case we showed a 
substantial saving! 


Well, it seems like they was figuring in 
Chicago what the total cost per hog was 
under the old basis, and what the total 
cost is under the new basis—and I guess 
the fellows we let out went to work in 
some other department, so there wasn’t 
any money saved! 

Labor Saving Didn’t Count. 

Anyhow, I know for sure that they only 
got two fellows working on boxes now, 
when they always used to have five. 

And the same three guys that they took 
out of the box department are still on the 
payroll, but are working somewhere else 
—and we think the cost in this other de- 
partment where they are. working has 
been increased by the addition of three 
men! 

Then in the casing department we took 
out three men—and these guys are work- 
ing up in the offal department. 

Then we knocked out three men in the 
cellars, and they transferred them to the 
loading dock. One of the guys left, but 
that still left two. 

Anyhow we proved our case—that we 
actually made the savings in the depart- 
ment, and that the figures shown on the 
weekly cost sheet are correct. We can’t 
help it if they got these extra men in the 
other departments! 


Why They Bucked the Plan? 

You know it seems darn funny that 
these wise crackers from Chicago should 
be bucking this new plan. And it looks 
to me like as if the Supe is up in the air. 
He don’t actually buck us, or anything 
like that, but he -don’t seem to be warm 
for the proposition now as he said he was 
at first. 

I think maybe it is because the foremen 
are getting a little cockey, cause they can 
show him just exactly what they are doing 
with the labor they are using. And if the 
employment department tries to give them 
any men that ain’t any good, or if some 
other department tries to transfer some 
labor to then temporarily, these guys set 
up an awful squawk! 

Somebody Will Get Trimmed! 

And the Supe has been doing a lot of 
repair work fixing up the grounds, and 
that sort of stuff, with the extra help. Of 
course we don’t get any credit for that 
kind of stuff, but before we get through 
I see where somebody is going to get an 
awful trimming! 

I didn’t get that list of books yet from 
mister Cheatwoode, but when I do I'll 
mail it to you. 

Yours very truly, 
Joe Watsu. 

Cn his next letter Joe tells how the Supe 


“went up in the air’ when he tried to show 
him how to save $4,000 a year in one labor 


gang !) 
~ fp 


What is the emulsion method of 
preparing sausage meats to increase 
binding qualities? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 
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MEAT PRODUCTION IN 1926. 


A total production, of 17,245,000,000 Ibs. 
of meat in the calendar year 1926 is esti- 
mated by the U. S. Department of Agri- 
culture. Of this amount 11,354,000,000 
Ibs. was produced in federal-inspected 
packing plants. 

While the total number of animals 
slaughtered during the year was less than 
in the previous year, 240,000,000 more 
pounds of meat was produced, due to the 
heavier average weight of animals. 

The 1926 slaughter totalled 107,052,600 
animals. Of this number 14,971,000 were 
cattle 9,542,000 calves; 16,689,300 sheep and 
lambs; and 65,779,000 hogs. 

The estimate of total beef produced in 
1926 reaches the unprecedented figure of 
7,458,000,000 Ibs., dressed weight. The 
previous high record was 7,279,000,000 Ibs. 
in the war year 1918. Thus, last year’s 
total exceeds the previous record by 
179,000,000 Ibs. 

For some time past, practically since the 
world-war period, the beef industry has 
been on a strictly domestic basis. The 
exports and imports in recent years have 
been almost negligible and to a great ex- 
tent have balanced one another. For 
example, exports of beef in 1926 were 
38,000,000 Ibs. and imports 41,000,000 Ibs. 

At the beginning of that year 85,000,000 
lbs. of beef was in storage and at the end 


of the year 101,000,000 lbs. The net de- 
ductions for the year make the consump- 
tion total 7,429,000,000 Ibs. This sum 
divided by the estimated population of the 
United States on July 1, 1926, namely, 
117,135,800, gives a-per capita figure of 
63.4 pounds of beef, which is an increase 
of 1.3 pounds over 1925. 

The production of veal at 960,000,000 
Ibs. declined somewhat last year, although 
it was second only to the high record made 
in 1925. 

The estimated total pork produced in 
1926 was 8,181,000,000 Ibs., and lard 2,324,- 
000,000 Ibs. These quantities provided the 
usual large surpluses for export, although 
the shipments of pork (mostly bacon and 
hams) were the smallest in 12 years. On 
the other hand the extra-fat hogs per- 
mitted a slightly larger export of lard than 
was the case in 1925 

Lard is by far the largest single item of 


| N° GOMPRESSED AIR required 

to operate regulator shown be- 
low. It is very Accurate; is easy 
to install and is reasonably priced. 
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animal exports. Last year’s exports, 733,- 
165,948 pounds, represented nearly one- 
third of the production, or 31.5 per cent. 

Sheep and lamb slaughter has been 
steadily increasing each year for the last 
five years. The total yield of lamb and 
mutton in 1926 was 643,000,000 pounds, 
which is 20.2 per cent greater than the pro- 
duction of 1922. 

Sheep and lambs are not separated in 
market reports as are cattle and calves, 
and it is well known that mutton, as such, 
is rather a scarce article of commerce. It 
may be interesting to know, therefore, that 
the actual proportion of lamb and sheep 
marketed for slaughter at inspected estab- 
lishments is about 90 per cent lambs and 
yearlings, and 10 per cent sheep. 

The per capita consumption of the dif- 
ferent kinds of meat and lard in the United 
States in 1926, and comparisons with 1925 
and 1924 are as follows: 


1924 1925 1926 
ibe, .- Ede. Lbs. 


Bee Se Seas 61.5 62.1 63.4 
WMO ikicynatassassyinw 8.2 8.7 8.2 
Mutton and lamb.... 5.2 5.2 5.5 
Pork (except lard)... 74.7 67.6 65.7 

AES 58 és Se ostaxt 149.6 1436 1428 
ROR ecu ba ae on css 15.4 13.2 13.5 


The increased production of 240 million 
lbs. of meat was not quite enough to keep 
pace with the increase in population. As 
a consequence the per capita consumption 
fell from 143.6 to 142.8 pounds, or eight- 
tenths of a pound. When it is realized 
that the population of the United States is 
increasing at a rate not far short of 
2,000,000 a year, it can be seen that the 
task of holding the per capita consump- 
tion at the higher levels is a difficult one. 


cmmenttnermese 
FRANCE DEMANDS LESS PORK. 


Due in part to the increase of the in- 
spection tax rate in France during De- 
cember, 1926, French pork sales and de- 
mands for prepared pork products are still 
very limited, according to the U. S. De- 
partment of Commerce. 

The tax inspection change which in- 
creased the rate from 1.5 francs per 100 


kilos to 5 francs per 100 kilos came at a 
time when the franc exchange was appre- 
ciating and when business in imported 
products was being done on a very nar- 
row margin, hence the decrease in prod- 
ucts demand. 


Ham Boilers 


The demand for fat backs from South- 
ern France, formerly one of-the best mar- 
kets for these meats, has decreased, due 
to the unsatisfactory crop returns in that 
part of the country, and to the general 
French feeling that strict economy is now 
essential. 

Imported sausage sales are also very 
limited because of inability of the import 
to compete with the domestic product 
which sells for not more than 10 francs 
c.i.f., French port. With the exchange 
at 24 francs per dollar, American fancy 
sausage is now quoted at c.i.f. price of 
almost 20 francs. 


PORK PRODUCTION IN WAR. 
(Continued from page 28.) 
German food supply. At this conference 
the Germans stated that their require- 
ments for each month until August, 1919, 
were for 400,000 tons of wheat, 170,000 
tons of maize, and 100,000 tons of meats 

and fats. 
German Situation Acute. 


In the meantime, the situation in Ger- 
many was daily becoming more serious. 
It was evident at last, even to the French, 
that something must be done, and a 
further conference with the German dele- 
oo was held at Spa on March 4 and 5, 
1919. 

The demands of the Allies with regard 
to the German merchant marine were 
again presented in a preemptory manner. 
The German delegates, however, asked for 
definite assurance that the food supply for 
Germany until the next harvest would be 
taken care of. ; 

They pointed out that the total of 370,- 
000 tons, which was all that was then 
definitely promised, was not sufficient, and 
that in their present desperate situation 
they must have definite assurance that 
further supplies would be made available, 
adding that no government could take 
the responsibility of depriving themselves 
of the only remaining method of keeping 
their people alive. 

With the breaking off of this confer- 
ence, the situation again become serious, 
and the American Food Administrator re- 
doubled his efforts to provide food for 
Germany. The French presented serious 
objections, and failing of agreement in 
the Supreme Economic Council, the 
whole matter was submitted to the 
Supreme War Council for their decision. 

The next installment of this story will 


tell how the German market was finally 
opened for American products. 
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are you getting these Extra Profits? 


February 26, 1927, 





Have you discovered this new simple way of 
increasing your profits on Ham Cookers? It 
pays big dividends! You can test it 30 
days FREE! It is used by America’s 
leading ham boilers because it saves 
Labor, Shrinkage, and Spoiled Hams! 
Read what this happy user says: 














“Before using your device, 3 men 
took care of our battery of ham 
cooking vats. No matter how 
careful they were, the tempera- 


Cudahy 


Oscar Mayer & Co., 
Midwest Box Co., 
Omaha Packing Co, 


(8784) 





Partial List of Users 


Armour and Company, 
Packing Co., 
Beech Nut Packing Co., 
G. H. Hammond Co., 


A SS SN I A NS A A SS Me GENER. Wee Senna 


ture of the water often went too high, which 
shrunk and spoiled the appearance of the hams; 
and when the temperature got too low, the 
Flavor, Keeping Quality and Appearance of 
the hams was spoiled. Your automatic Tem- 
perature Regulators have turned these losses 
into EXTRA PROFITS. One man now han- 
dles this work. We figure saving of shrinkage 
alone pays cost of your regulators several 
times a year, to say nothing of the Steam 
saved in heating and the splendid appearance 
and uniform quality of our hams.” 


Mail the Coupon. Find out how Powers control will increase your profits. 
Coupon brings full particulars. 












POWERS REGULATOR CoO., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 

part, kindly send me prices and particu- 
lars of your 30-day free trial offer of your 
temperature regulator for Ham Cooking 
Vats. 
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The Ignorant Salesman 


The Harm He Does to His Com- 
pany and to Other Salesmen 


The business of selling packinghouse 
products has become a profession—not 
just a job, says this salesman. 


And the biggest thing needed, he de- 
clares, is for salesmen to be better 
trained—in other words, they must 
know their product. The salesman 
who does not hurts not only the com- 
pany he represents but all other com- 
panies and salesmen in that territory. 

Read his letter: 

Editor THE NATIONAL PROVISIONER: 

I have been following the discussions 
on your Page for the Packer Salesman 
with much interest. Having read a lot 
about the “price cutter” salesman, “sell 
right” salesman, etc., I would like to add 
a thought to the theory of what is re- 
quired for good salesmanship. 

A contributor, in the issue of January 
15, enumerated three requisites to qualify 
as a good salesman, viz.; (1) having 
something to sell the public demands; (2) 
packer’s and salesman’s reputation for 
honesty; (3) salesman’s belief in his abil- 
ity to effect sales. 

I wish to supplement this by saying that 
a good salesman must also know his product. 


Selling is Becoming a Profession. 

The selling of packinghouse products is 
no longer a “job.” It is rapidly develop- 
ing into a “profession”—just as scientific 
and technical as any other merchandising 
problem. 

In this highly competitive day how do 
packers expect efficient salesmanship from 
men who are sent out with little or no 
preparation at all? 

What other industry pays as little atten- 
tion to the proper training of their sales 
representatives as do meat packers in gen- 
eral? 

A certain packer covering the same ter- 
ritory as I am working changes salesmen 
three and four times each year. 

Few of the men hired have a working 
knowledge of packinghouse products. 
Consequently, they cannot compete with 
other salesmen in the field who do know 
their product. They soon lose interest, 
get discouraged, and finally fade out of the 
picture. 

Salesman Doesn’t Know Products. 

This is the type of salesman who usu- 
ally demoralizes the market by indiscrim- 
inate price shading. The price appeal is 
the only one he knows how to present to 
his prospects. 

He can’t talk quality intelligently be- 
cause he knows nothing of quality stand- 
ards in the production of packinghouse 
products, 

Will the packer assume responsibility 
for this condition, or will the salesmen be 
continually held up -to ridicule and criti- 
cized for their lack of ability and poor 
selling methods? 

Other industries, less complicated in 
operations and less diversified in manufac- 
turing than the packing industry, find it 
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advantageous to give their salesmen ex- 
tensive schooling before sending them out 
to sell goods. 

It is my opinion that the packer who 
cannot see the advantage of training his 
salesmen will suffer proportionately to the 
salesmen’s lack of such training, and con- 
sequent limited knowledge of the products 
he is trying to sell. 

Very truly yours, 
T. R. Brapvey. 

Charleston, W. Va. 

——_—_ 


SUCCESSFUL SALESMANSHIP. 
(From ‘‘Ad-Vantage,’’ Cincinnati, Ohio.) 

A friend of mine, who has the distinc- 
tion of having taken a very much run- 
down business and having transformed it 
into a going concern, rated today at the 
very top in Dun’s and Bradstreet’s, was 
asked what a salesman should know to be 
successful. 

“Well,” he said, “I don’t ever hire a 
man that doesn’t know the business. And 
then I want him to know how we do 
things before he goes out to sell our 
goods. : 

“A sale is not a sale until it repeats, 
and I believe that only the man who thor- 
oughly knows the goods can fill the buyer 
with enthusiasm for them. When he sells 
him one order he has sold him on the 
line, which means he will re-order as soon 
as he moves the first shipment.” 

That sounds like good sense to me. The 
only time I keep my hand on my purse is 
when a salesman, who knows his mer- 
chandise so well he is fired with honest 
enthusiasm for it and whose talk bristles 
with facts and figures, is in my presence. 
I am rather receptive, and when enthu- 
siasm meets me I must work hard to re- 
sist it. 

People are rather credulous. When 
Faith and Enthusiasm call upon them, you 
can expect them to buy. 

ie 
A BUSINESS AILMENT. 

Failing Business: The business shows 
an inclination to fail and the patient be- 
comes very nervous and excitable. There 
is a noticeable increase of superfluous 
orders but no increase in corresponding 
lucre. 

Not exactly a dangerous ailment but 
frequently develops into serious trouble. 

Symptoms: Twiddling at the thumbs. 
Over-used golf clubs. 

Treatment: Some people believe that a 
good remedy for Failing Business is a 
fire (origin unknown). 

Exercise, however, is the best remedy. 
The germ is best treated from the bot- 
tom. 

Keep a solution of asphalt and concrete 
pressed firmly to the bottom of the shoes 
for at least eight hours a day. Repeat 
the application six days a week until busi- 
ness picks up.—“Old Hickory Smoke.” 





BEST SALESMAN — BEST COLLECTOR. 


Salesman 
Salesman’s Three Books 


Packer Salesman Lists Them in 
Order of Importance 


The “six best sellers” are a popu- 
lar topic for conversation among cer- 
tain people. 

Here is a packer salesman who 
rings the changes by naming the 
“three best books” from a salesman’s 
standpoint, and illustrates his point 
with a lively story! 

He says: 

Editor THe NATIONAL PROVISIONER? 

The story is told of a negro preacher 
who walked into a newspaper office one 
Saturday and said: 

“Mr. Editor, 100 members of my con- 
gregation am subscribers fo yo’ paper. So 
that entitle me to an announcement in to- 
morrow’s issue.” 

He was told to sit down and write, and 
this is what he turned out: 

“Mt. Zion Baptist Church, Rev. Isaiah 
Smith, pastor. Preaching morning and 
evening. In the promulgation of the gospel 
and the carrying on of the Master’s-work, 
three books am necessary—the Bible, the 
hymn book and the pocket book. Come 
and bring all three!” 

That preacher certainly “knew his stuff!” 
Certainly he was well-grounded in the 
fundamentals of his profession. 

One Salesman’s Three Best. 

Inverting this story, and applying it to 
our profession as packer salesmen, I find 
three books are necessary. I shall name 
them in the order I think the most im- 
portant: The collection book (“Amen” 
from all credit managers). The price book 
(“Not so good. Should have come first,” 
from all sales managers). 

And the order book. 

Armed with these three “Big Berthas,” and 
a generous supply of ammunition, consist- 
ing of Progressiveness, Aggressiveness and 
Enthusiasm, we can look with confidence to 
the new year, with the assurance that suc- 
cess will follow our ‘eiforts as surely as the 
night the day. 

“If you strike a thorn or rose 
Keep agoing, 
If it rains or if it snows, 
Keep agoing.” 
Yours very truly, 
E. E. MecNartr. 
Neuhoff Packing Co. 
Nashville, Tenn. 
pe veer 


FINISH YOUR JOB! 

A good salesman does not consider that 
his job ends with selling. He knows that 
if his salary is to be paid promptly, his 
company must get in its collections 
promptly with a minimum of bad accounts. 

Sell your products, but don’t get too far 
away from your customers’ cash register! 
—Meat Trade Topics. 

a 
They Were No Good. 

“How are you coming along with your 

poultry?” 


“I’ve been swindled. I bought three 


different incubators and not one of them 
has laid an egg yet.” 
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Average Prices of Hogs and Fresh Pork Products at Chicago 
$ 


Fresh Pork Products - Simple average of Pork 
Loins 6-lo\bs., Regular Green Hams 12-|4 Ibs, 
Bellies Square Cut and Seedless 10-12 
Boston Butts and Picnics 6-8 Ibs. 

Prices - of all Grades. 


Product 


The National Provisioner Chart Service 
-1927- By THE INC. 
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Average Prices of Hogs and Cured Pork Products at Chicago 


Month 1920 to Date 


2 Ff - 


A 6 ibs., S.P. 
D.S.Clear Bellies i8- 20 \bs., D.S. Backs 14-16 
and Cash Lard. 


° FE8553 885 52285 #53 
1920 1921 1922 
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products and live hogs at Chicago over a period of years. 


BERR EZ£2 53255 5 MESSE 532585 
1923 19 


MARKET SERVICE series show the trends of prices of fresh and eured pork 


When hog prices are at the somewhat lower levels the spread between hoof prices and product prices is nar- 
rower than when hogs are higher priced. This is evidenced by the wider spread in the first half of 1920 and again in 
1925 and 1926 when hog prices showed considerable increases. 

The price fluctuation is sharper in the case of fresh pork than with cured products, but throughout much of 
the period there was a remarkable uniformity in the trends between product and live hog prices. 


HOG CHOLERA LOSSES ABATED. late November, when the total number GERMAN SLAUGHTERS IN 1926. 
The prevalence of hog cholera in the Of hogs killed by cholera was placed at Hogs slaughtered at 36 centers in Ger- 
United States has greatly abated with the @Pproximately 1,500,000. This avoidable many during 1926 showed an increase of 


coming of cold weather and snow, and 
losses since December have been compar- 
light, says the U. S. Department 
of Agriculture. While losses have not been 
nearly so large as in some previous out- 
breaks of the disease, they have created 
a wholesome reaction to the necessity of 


atively 


keeping swine herds protected. 
Latest 
changed the 


information has not materially 


losses made in 


estimate of 





loss to swine growers of the Middle West 
has awakened a renewed interest in prac- 
tices that make for better and healthier 
herds, particularly the timely use of anti- 
hog-cholera serum as a preventive treat- 
ment. 
a Ce 

What are the characteristics of neutral 
lard, and for what is it used? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 


four per cent over the number slaughtered 
in 1925, according to reports of the U. S 
Bureau of Agriculture. During the same 
period, the number of cattle slaughtered 
decreased two per cent, and sheep fell off 
16 per cent. Comparative figures follow: 











1926. 1925. 1924. 
Cattle, including young 
cattle Lier epiewiles sess 775,201 782,695 717,862 
CD ackevdnagaccsdyankn 1,169,549 1,197,790 1,097,947 
SMUD GGAVKA Din'n'ss obs te 1, (944, 750 1,980,485 1,815, 800 
CN oe can ia samenssoiy 903,123 1,070,593 824,621 


ES Serre were i 3,305,809 3,181,826 2,678,298 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Weaker—Hogs Lower—Receipts 
Moderate—Shipping Demand Light— 
Exports Small. 

There has been further decline in the 
hog and products market thes past week 
due in part to a rather indifferent ship- 
ping demand for hogs and a slow trade in 
products. The situation has possibly been 
influenced by the anticipation of a larger 
movement of hogs later, but the actual re- 
ceipts have been unexpectedly moderate. 
And with the winter packing season al- 
most at a close there is every indication 
that the total packing for the season will 
show a considerable decrease. 

Notwithstanding this condition the de- 
mand for product has not been sufficiently 
active to prevent weight on the market, 
and there has not been export business 
enough either in lard or meats to lift any 
of the pressure. 

Hogs and Lard Decline. 

The decline in live hogs for the week 
was considerable and also the decline in 
lard. The weakness in lard was -rather 
unexpected in view of the strength of 
the cotton oil at New York and.the steady 
narrowing of the discount of oil under 
lard. 

There seems to be evidence of disap- 
pointing demand for lard in the domestic 
trade and the exports are quite small. 
The exports the past week for lard were 
9,526,000 Ibs. against 18,518,000 Ibs. last 
year; and meats only 4,444,000 Ibs. against 
10,550,000 Ibs. last year. 

The fact that foreign demand does not 
increase is rather disconcerting. The do- 
mestic trade is, however, quite good, al- 
though’ there is no disposition to buy free- 
ly, but rather a hesitating disposition that 
is not confident of the action of the mar- 
ket. 

Shipment of fresh meats from Chicago 
the last week, however, were 49,000,000 
lbs. against 42,000,000 Ibs. last year. Ship- 
ment of cut meats were just about the 
same as last year. The total shipment of 
cut meats from Chicago this season have 
been almost identical with shipments last 
year, amounting to 268,000,000 Ibs. against 
268,000,000 Ibs. a year ago. The ship- 
ments of lard have been 134,800,000 Ibs. 
against 155,100,000 Ibs. last year. The re- 
ceipts of meats at Chicago have decreased, 
however, during that period 40,000,000 
lbs., while lard receipts increased 11,000,- 
000 Ibs. 


Hog Cholera Losses Abated. 


A report on hog cholera by the veter- 
inary inspectors for the Department of 
Agriculture shows that with the advent 
of cold weather in the hog belt the chol- 
era was greatly abated. Latest estimates 
of the losses, are not materially changed 
from the Nov. figures of 1,500,000 head. 

The decline in the price of hogs and 
the action of the corn market has nar- 
rowed up the corn-hog ratio moderately, 
but there is still a very wide spread, par- 
ticularly between the lower grades of 
corn and the price of hogs. Naturally 
there continues to be a good many com- 


plaints regarding the price of corn, par- 
ticularly in the section where the produc- 
tion of corn continues to make a surplus 
over the local consumption. The price for 
hogs and other live stock continues at a 
figure which makes a very full return for 
corn raisers when the corn is marketed in 
the shape of finished product. 

There has been a very great deal of gen- 
eral interest in the possibilities of the Mc- 
Nary-Haugen Bill as it would affect live 
stock and packing interest. The possibil- 
ities of complication are so serious that 
the trade has been watching it carefully. 

The general interest in the market for 
futures has been very narrow all week. 
Trade has been rather largely for packing 
interests it is believed, with no general dis- 
position to take a stand in the market. 
The demand for both meats and lard has 
not been sufficiently good to encourage 
speculative operations on the buying side, 
and withgthe lack of general interest ap- 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 


This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $52 per year, payable in 
advance: 

The National Provisioner, 

Old Colony Bldg., 

Chicago. 

ie Re PS EE PET Ce ere wee ie 


Please send me information about 
the DAILY MARKET SERVICE: 














parently operators have been afraid to sell 
in a narrow market. 


Fat Backs to Lard Kettle? 


Predictions as to the probable move- 
ment of hogs during the spring point to a 
fair run, and with the low price of feed- 
stuffs it is thought that the average 
weights will be probably well maintained, 
and may hold up to the average ot the 
past year. Owing to the lack of demand 
for meats it is claimed that some fat backs 
have been put into the lard kettle, which 
has not been an encouraging position in 
the lard market. 

“here is considerable discussion in 
packing circles, it is claimed, over what is 
likely to be the next move in the posi- 
tion of oil and lard. If the oil market is 
maintained at the present level and at the 
moderate discount under the lard market, 
there is some belief developing that there 
will be a considerable increase in the 
spring and summer domestic demand for 
lard, but there seems to be but little indi- 
cation of any broadening in the foreign 
demand. 

PORK.—The spot market has been dull 
and steady with prices unchanged. Mess, 
$37.50, New York; family, $39.50@41.50; 
and fat backs $30@33. 

At Chicago the market has been slow 
with cash lots quoted at $36. 

LARD.—The market has been irregular 
with only a limited local trade this week 
and a very quiet export trade. At New 
York prices are quoted for western at 


12.95@13c; middle west, 12.80@12.85; New 


York City in tierces, 1254c; compound, 
ll4%c; refined South American, 14%c; 
Continent, 133¢c; and Brazil, 15%4c. 


At Chicago prices have been rather un- 
settled with loose lard quoted at 11.474@ 
11.50; regular lard round lots about 12\%c. 

BEEF.—Trade continues very quiet 
with market nominally unchanged. Mess 
New York $19@21; packet, $19@21; fam- 
ily, $21@22; extra India mess, $34@36. 

At Chicago beef hams reported at $42.50 
@43.50; plate $19.40@20; and extra plate, 
$20.504 21. 








SEE PAGE 43 FOR LATER MARKETS. 








CURRENT LARD STATISTICS. 

Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and exports for January, 1927, with 
comparisons, are reported as follows: 


LARD PRODUCED, CONSUMED AND STOCKS ON 
HAND. 


(A) (1) PRODUCED. 





1927. 1926. 
Pounds. Pounds. 
IMA Rees ccdiacaniteiaet 149,149,000 162,314,000 
D1 ee OR Re RRR 149,149,000 162,314,000 
CONSUMED. 


(B) (2) Exports. 











TOE Ss spa ketwiveducudesva Not available 78,795,905 
WRG es ks soma ee ns Not available 78,795,905 
(C) Domestic. 
SORE a ccivaxecadsanneder Not available 61,800,005 
BON Ces teiegdvareasheonwe Not available "61,809,095 
TOTAL. 
SUM So ncsewasedeasetxevees 646,008 140,605,000 
WONG is ewiideisancreacseus 129,646,000 140,605,000 


(D) STOCKS HELD END OF MONTH. 


On hand beginning of year.. 49,992,000 42,478,000 
January 60,495,000 64,187,000 

(A) Includes entire production, beth neutral and 
other edible, by federally inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few eg ones, 
but does not include production on the f: 

(B) Includes both neutral and other edible. ‘lard. 

(C) Apparent consumption 

(D) Includes stocks held in cold storage plants and 
packing house plants only. 

(1) Source:—Bureau of Agricultural 

. 8. Department of Agriculture. 

(2) Source:—Bureau of Foreign and Domestic 
Commerce, U. 8. Department of Commerce. 


Economics, 





36 


PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the 
week ending February 19, 1927, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce, as follows: 

Ham and Shoulders, Including Wiltshires. 


Jan. 1. 

— 

Feb. 19, Feb. 0, Feb. 12, Feb. 19, 

1927. 1926. 1927. 1927. 

Mibs. M Ibs. M Ibs. M Ibs. 

PE ow btiitacecssa 683 2,251 847 6,264 

To Belgium ..... mR Ge ee ae eee 3 

United Kingdom 566 2,181 692 5,440 
pe asesse “babes 5 

eakebe'ace 85 4 131 543 

Other countries. 29 66 19 260 

Bacon, Including Cumberlands. 

OE ivsctassieabad 3,294 7,371 2,618 22,111 

To Germany ..... 50 648 130 497 

United Kingdom 2,923 6,572 1,841 18,575 

Other oe 319 135 45 2,584 

PM senestethé wadhds. - <0snee 1 38 

Other countries. 2 16 1 417 

Lard. 

eugewter os sees 9,639 20,127 14,603 88,680 

To Germany sbos 242 9,921 5,783 17,863 

Netherlands 1,405 3,275 1,126 = 11,237 

United — 7 4,993 5,844 3,929 32,187 

Other Europe. . = 135 1,466 7,957 

Ph. cavbecese 414 191 1,416 11,607 

Other countries. el 761 883 7,829 

Pickled Pork. 

ere 224 479 261 1,226 

To U. Kingdom 65 30 3 198 

Other Burope... ...... 85 56 13 

weecccs 129 304 161 641 

Other countries. 30 60 41 314 








TOTAL EXPORTS BY PORTS WEEK FEB. 19. 
Hams and Pickled 

shoulders, Bacon, Lard 

M Ibs. Ibs. M Ibs. 

Salndewecccesss 683 3,294 9,639 

SARS. “farm! eee 

pense sy e cwahe 22 214 

can ean oom OP. : xeonen 984 

obeace of : mR 1,050 
wees ewes a 2,8! 6,905 27 
EE, cine a pakee, tin dale . ii z 
Portland. Me. ..... 293 79 144 ‘3 

DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacon 
Exported to: M Ibs. M lbs. 
United ingtom a ga 566 2,923 
Liverpoo) 4 143 2,011 
London . 31 "395 
TT OOS ESOS Ac are a tit. 10 
NN 265 25 Lesa sods Unt ecu poe cladary 60 416 
Other United Kingdom............... 332 91 
Exported to: ibe 
ge | a ee ee eR tes 242 
NN bah CaS UY AUD Sei's 4% dy be SF ocw eens 83 
ON too seth bid ho Soars Ada tba Sica 159 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Feb. 19, 1927, are reported 
officially as follows: 

Point of 
origin. Commodity. 
Canada—Hog carcasses 


Cunada—Beef liver 
Canada—Beef brains 


Amount. 
Maeenhesanceseupen 200 
+ 11,552 Ibs. 
° 300 Ibs. 





Canada—Beef sweetbreads 1,040 Ibs. 
Canada—Ox tongues .........:......00005 3,853 Ibs. 
Canada—Pork cuts .............cccdecees 28,770 Ibs. 
Canada—Pork tenderloins ................ 300 Ibs. 
Canada—Smoked meat ................... 12,230 Ibs. 
Canada—Pork loins ..............00cceces 7,234 Ibs. 
Canada—Cooked hams .................... 422 Ibs. 


Canada—S. P. pork 


Germany—Sausage in tins................. 2,081 Ibs. 
Germany—Sausage ....................0.. 4,191 Ibs. 
Germany—Smoked te a eee 7,787 Tbs 


Germany—Cooked hams in tins 





Denmark—Liver paste in tins............ 1,111 Ibs. 

nmark—Soup in tins................ 470 Ibs. 
France—Tripe in tins........ 715 Ibs. 
France—Cooked hams ....... 440 Ibs 
Argentine—Corned beef in ti 208,800 Ibs 
Argentine—Ox tongues in tins............. 11 Ibs 
ks Cen sksc bl aksn ace tos comacen 093 Ibs 


Italy—Smoked pork ...............020000. 
Holiand—Smoked pork 
sree ea cere pork 





cities 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, Feb. 1 

to Feb. 23, 23,852,754 Ibs.; 3,200 Ibs. ; 

grease, 2,672,200 Ibs.; 


tallow, 
stearine, 


43,306 Ibs. 


3,261 Ibs. 


1,650 Ibs. 
2.€35 Ibs. 
1, 


41,200 Ibs. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for November, 1926, are 


compiled by the U. S. Bureau of Agricultural Economics, 


comparisons, as follows: 





February 26, 1927. 


and announced, with 


CATTLE, CALVES, BEEF AND VEAL. 















November, 








January-November, 
5. 


3-year-average’. 1925. 1926. 3-year-average’. 1926. 
hter: 
wOnttle s —_ . nO ye Severe rT tT 886,056 860,662 946,759 8,666,538 8,926,147 9,293,341 

SURO so Fed biG Sasi se o> o034h chao 386,826 398,012 435,152 4,534,442 4,907,080 4,742,543 

: Be as 
Tete per 10,649 9,927 9,883 77,754 85,911 89,632 
Calves 918 843 1,063 10,922 10,179 10,806 
Average live weight: 
Meda D. ccrrcivicccctescececsts SCAM |, SORE 0uans 958.35 "985.25 3063.88 
Calves, i. Sr eedtnhees chupehcy set's 191.88 188.67 186.43 174.85 2175.98 2176.92 
p yeight: ag 
a Cattle a acessculessbad 485.73 478.41 497.01 513.22 2509.17 3519.60 
Calves, De. Niet ce ean sae 5 pao see es 109.21 11.78 107.64 100.35 7101.37 2103.51 
Total dressed weight (carcass, not 
- di dd): 

—. en ve ecccccccceece 424,842,656 407,000,131 465,631,771 4,392,383,505 4,484,938, 753 4,773,628, 538 

Veal, DN nkceassseypabenceseyacee 42,158,282 44,395,551 46,725,340 453,283,127 495,039,067 488,219,290 
Storage: 

Beginning of month— 
Fresh a4 Pe hewensdveweses ea 38,879,000 27,008,000 38,079,000 54,764,000 760,226,000 736,524,000 
Cured beef, Ibs. ..........--50+- 20,508,000 20,473,000 23,119,000 23,750,000 725,799,000 724,425,000 

End of month— 

Fresh BE REL oso vesccndcasees 66,064,000 50,436,000 59,603,000 52,016,000 754,437,000 736,502,000 
eG Meek, Takes 2... css cccecicccs 22,926,000 23,128,000 26,374,000 23,533,000 725,275,000 724,537,000 
Exports :* 

Fresh beef and veal, Ibs........... 197,706 100,106 206,579 2,949,426 3,124,976 2,371,564 

Cured beef, The... 2... ccccccceene 1,746,512 1,567,112 1,818,770 20,533,483 19,615,664 18,405,888 

Games Beek, The... cee cece ccces 79,222 87,069 165,139 1,642,038 1,861,619 2,387,657 

Oleo oil and stearin, Ibs..........- f 5,627,077 8,047,135 97,181,271 90,640, 96,724,556 

ON ee SS a 2,417,812 1,012,299 1,196,003 27,665,422 16,456,555 9,617,180 

Imports: Fresh beef and veal, Ibs.... 1,127,435 1,250,302 1,335,091 16,590,786 14,253,632 18,694, 946 
Receipts, cattle and calves*.......... 2,275,741 2,282,120 2,460,495 21,674,719 22,010,442 22,025,869 
Stocker and feeder shipments*....... 553,791 489,141 570,221 3,782,283 3,489,805 3,410. 990 
Cattle on farms Jan. 1.........cee08 seeerees 62,150,000 50,820,000 =... cc cnne cee eeveeee beeeseeare 
Price per 100 pounds: 

Cattle, average cost for slaughter. . $ 5.72 $ 6.18 $ 6.65 $ 6.99 2 $ 7.20 s $ 7.36 

Calves, average cost for slaughter. 6.95 8.22 8.88 8.19 2 8.68 9.88 
t Chicago— 

Cattle, good steers ............. 10.83 11.18 10.67 10.65 2 11.36 210.13 
WE GENE. Sebeards tanvccesspes 8.90 10.60 11.09 9.65 2 10.39 211.64 
At eastern markets— 
Beef carcasses, good grade...... 15.88 16.70 15.58 16.06 2 16.61 215.66 
Veal carcasses, good grade....... 16.06 17.10 19.26 17.30 2 17.59 2 20.23 
HOGS, PORK AND PORK PRODUCTS. 
Inspected slaughter hogs............. 4,542,592 3,646,155 3,609,860 44,070,708 38,509,848 36,242,607 
Carcasses condemned ..............+- 16,431 11.007 16.914 177.360 145.539 153,448 
Average live weirht. Ibs........... 216.34 221.61 212.33 226.72 2 228.03 2 237.84 
Average dressed weight, lbs......... 162.47 166.90 158.32 172.01 2172.45 2181.92 
Total dressed weight (carcass, not in- 
cluding condemned). Ibs........... 734,308,997 606,706,201 568,835,211 7,515,774. ey 6,548,726,104 6,549,728,012 
Lard per 100 pounds live weight, lbs. 13.90 13.97 2 14.99 2 15.98 
Storage: 

Beginning of month— 

Fresh, pork, 29,910,000 49,376,000 153,280,000 ? 149,013,000 ? 104,456,000 
Cured pork, 362,695,000 ¢ 586,931,000 ? 536,045,000 ? 462,834,000 
RAEN cbr sn i wted cndehe's pan ce 37,256,000 97,085,000 2 116,464,000 ? 98,565,000 

End of month— 
en kk ES Sy ere 52,667,000 27,153,000 148,115,000 ? 139,711,000 ? 104,161,000 
SD WE, Gi 6 sn hdc g cenicce's 410,680,000 357,874.000 ° 575,873,000 2 521,619,000 ? 454,908,000 
ge | Spe pie Se ee arr 34,917,000 33,710,000 46,744,000 95,432,000 2 113,970,000 7 98,973,000 

Exports :* 

SS er err ree 4,124,273 1,579,853 2,771,588 30,625,431 18,441,856 14,233,623 

RAMEE NEG GME weinces ocevccsetes 48,475,855 33,732,446 24,790,285 624,974,992 452,288,004 355,298,169 

Canned pork, 252,109 187,316 384,843 3,154,009 4,132,968 6,118,141 

Sausage, Ibs. 807,749 762,348 504,415 10,663,892 10,906,476 7,405,801 

RAS is kino p's oh 6 h4%s 400% 40's BS ou 56,166,366 40,918,450 44,967,758 829,280,807 637,013,996 652,755,396 

Imports: Fresh pork, lbs............ 289,233 323,507 1,403,772 4,389, 663 7,007,004 8,065,704 
ote ee te ET Pee ee 4,721,301 3,843,534 3,553,504 45,954,730 39,548,781 35,861,668 
Stocker and feeder shipments*....... 57,005 61,416 125,770 562,306 455,088 812.199 
WE GU EE RS Ba ceeSsedececs ce seveuseds SOE COE, ercacaeuw “eeceases, so eanens 
Price per 100 pounds: 

Average cost for slaughter........ $ 9.07 $11.36 $11.80 $ 9.27 2 $12.08 2 $12.58 

At Chicago— 

Live hogs, medium weight....... 9.29 11.46 12.05 9.53 2 12.34 2 13.06. 

At eastern markets— 

Fresh pork loins, 10 to 15 Ibs.... 19.28 26.08 25.22 19.33 2 23.53 2 26.16 
Shoulders, skinned .............. 15.12 19.44 19.96 14.02 2 17.89 2 20.14 
x EEE” rer rere 13.57 17.638 18.07 12.42 2 16.14 2 18.46 
Butts, Boston style............. 17.71 23.53 24.49 16.88 2 21.43 2 24.45 
Se, NE. cas bp ee.beepaes 26.84 31.79 29.75 26.28 2 28.88 2 30.68 
Hams, smoked, 10 to 12 Ibs...... 23.92 26.35 30.58 23.53 2 25.45 2 31.25 
ee PRY rere rere 16.40 17.00 14.41 14.92 2 17.90 2 16.10 
SHEEP, LAMB AND MUTTON. 
Inspected slaughter. sheep and lambs 914.695 878,892 1,088,859 10,863,220 11,019.876 11,789. 048 
Carcasses condemned .............+. 1,273 1,338 1,603 12,172 12,525 14,097 
Average live weight. Ibs............. 80.29 81.71 80.59 2 $1.33 2 81.16 
Average dressed weight, Ibs........ *. 38.74 38.31 38.58 2 38.92 2 38.78 
Total dressed weight (carcasses, no 
including condemned), Ibs........ . 35,383,378 34,049,095 39,737,277 418,113,057 427,848,139 455,534.47 
Sterage, fresh lamb and mutton: 

Beginning of month, lbs........... 2,199,000 1,435,000 2,814,000 2,770,000 271,850,000 2? 2,324.000 
Se E.R, vincs Sung 50ks dos 2,296,000 1,549,000 3,166,000 2,677,000 2 1,722,000 2 2,446,000 

Sxports, fresh lamb and mutton, Ibs. 63,166 58,144 41,707 1,656,169 1,502,994 1,194,332 

Imports, fresh lamb and mutton, Ibs. 305.310 647,143 418,178 3,246,128 2,545,979 2,605.316 
Receipts of sheep*.............. os 1,802,196 1,712,023 1,916,763 20,529,301 20,492,511 22,162,025 
Stockcr and feeder shipments* 563,626 474,872 493,410 4,303.363 4,112,702 — 979 
SG OR SINS GOR Tiss ck cc scedicces secececen Pee GUA eeee.  sasesheee® | Savcicnans 
Price per 100 Ibs— 
Average cost for slaughter........ $12.72 $13.71 $11.97 $12.97 2 $14.15 2 $12.96 
At Chicago- 
Lambs, &4 Ibs. down, medium to 
NS. chins cpu wae abeind oGaee ves: 13.52 15.03 13.04 14.08 2 15.10 213.898 
Sheep, medium to choice......... 7.17 8.16 5.88 7.48 8.11 2 7.38 

At eastern markets— 

Lamb carcasses, good grade...... 24.52 27.92 ‘24.98 25.34 2 26.27 2 26.39 
Mutton, good grade............. 15.00 16.34 13.87 15.89 215.94 2 15.61 
11923, 1924, and 1925. 3 Including reexports. 


‘Average, not total. 


* Public stockyards. 














‘7 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe tallow market has 
been very steady with sales this week at 
7¥%c for city extra and that price was re- 
ported bid. The demand has not been ac- 
tive but there has been a fairly steady 
interest in the market. At New York 
the buying has been rather hesitating. 

At Chicago the market is firm at 8%c 
for packers’ extras and the reduction has 
been rather promptly taken off the mar- 
ket. The prices quoted represent a gain 
of 4%@'%c for the week, with the prices 
included to a certain extent by the 
tea in cottonseed oil. 

t New York extra was 73c bid, and 
edible 8Y4@8%c. At Chicago packers was 
quoted at 8%c No. 1, 7%@7%c; and No. 
2, 64@6%c. 

There was no Liverpool or London auc- 
tion on Wednesday. 

STEARINE—The market was firm with 
more active demand in the market and 
prices were advanced to 1034c at New 
York, while Chicago held firmly at 10@ 
10%4c. 

OLEO OIL—The market is firm and 
held higher, partly due to the strength in 
stearine and lack of pressure. There has 


been a more active buying interest seen’ 


the past week. New York was quoted at 
12%c with medium 11%c. 

At Chicago oleo oil was quoted 11@ 
11%c. 


SEE PAGE 43 FOR LATER MARKETS, 














LARD OIL—The market is quiet and 
steady with a somewhat better interest de- 
veloping the past week. New York was 
quoted at 15c with extra 1134c and extra 
winter 1334c; extra No. 1, 1034c. 

NEATSFOOT OIL—The market was 
quiet and steady with sellers showing no 
disposition to make concessions. Pure 
New York quoted at 1234c, extract 103%c 
and No. 1 at 10%c. 

GREASES—Greases have been firm but 
quiet with the better tone in the tallow 
market. Some interest has been shown by 
soap interests during the past week with 
the volume of trade however, rather mod- 
erate. At New York yellow is quoted at 
6%@6%c; house, 7@7%c; A white, 734 
@7%; B white, 71%4,@73%c; and choice 
white, 934@10c. 

At Chicago brown was quoted at 6@ 
6%c; yellow, 64@7%c; A white, 74Z@ 


7H%c. 
4 Pee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Feb. 25, 1927.—Business has” 


been light in fertilizer materials the past 
week around New York. Inquiries are 
limited, as the fertilizer manufacturers 


want to move out more mixed goods be- 
fore taking in additional quantities of raw 
materials. 

While ground tankage is quoted at $4.25 
& 10c New York, no doubt lower prices 
can be worked with firm bids in hand. 
South American ground tankage sold at 
$4.15 & 10c cif. U. S. ports for March 
shipment from South America. 

Ground dried blood is quoted at $4.25 
for domestic f.o.b. New York, but some 
imported blood was sold at $3.90 cif. 
New York this week. South American 
has been reported being sold at even a 
lower price. 

Sulphate of ammonia and nitrate of 
soda are held firm at quoted prices, and 
resale lots are rather limited. 


WEEKLY REVIEW 


POLISH BACON EXPORTS. 


A slight revival in bacon exports has de- 
veloped in Poland, according to reports to 
the U. S. Department of Commerce, and 
the movement to place such exports on a 
firmer footing still continues. ‘The latest 
step in this direction has been the organi- 
zation of the “Bekon” company, which is 
a sort of export sales syndicate for the 
larger bacon producers, including the 
“Unicar” company. 

The government is now. gathering 
further data which may lead to a definite 
control of bacon exports shortly. Opinions 
as to the effectiveness of such control dif- 
fer, since its enforcement with present 
limited inspection facilities might prove 
difficult, but in general it is thought that 
it is a move in the right direction and 
that it will have a beneficial effect in 
raising the standard of Polish bacon ex- 
ports. 

The chief idea seems to be to strengthen 
the larger and more responsible manu- 
facturers and to eliminate the small un- 
reliable exporters who developed in con- 
siderable numbers during recent months 
when bacon exports gave excessive profits. 

Since the exports of bacon from Poland 
have again revived, a good market for 
American fats should continue for some 
time. Due to the termination of the Brit- 





Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been 
pared by THe NAtionaL Pro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Ola Colony Blg., Chicago, IIL: 


Please send me reprint on Tallows and 
Greases, 


Enclosed find 2 cent etame. 











ish coal strike, two new bacon factories 
have been established in Poland, one in 
Lemberg and another in Chodorow (East 
Galicia). 


a 
Packinghouse By-Products 
Chicago, Feb. 24, 1927. 
Blood. 

The blood market is quiet and strong, 
with a fair inquiry reported. 
GOR enue cece dceastsvetececansegtens $4.90@5.10 

Digester Hog Tankage Materials. 


Trading is light, due mostly to lack of 
offerings. Demand is very gond. 





nit ammonia. 
Ground, 11% to 12% ammonia...........- $5.10@5.35 
Ground, 9 to 11% a “Rae -. 4.75@5.85 
Unground, 11 to 13% ammonia - & 5.25 
Unground, 6 to 10% ammonia. ee. 90 
Liquid stick, 7 to 11% ammonia.......... 3. 3.75 


Fertilizer Materials. 


Demand remains good for all grades of 
fertilizer tankage. 


Unit ammonia. 

High de, ground, 10-11% puesta. . -$3.25@3.35 

ioeee ae, ground & ungrd. am.. 2. 3.15 

FROOE WHORE occ cccccccscscncevececsesesss 3 3.50 
Bone Meals. 

Market is quiet and about steady. 

Per Ton. 

Raw bone meal, nom,..........sseeeeees $32. .00 

Steam, ground, MOM..........0sseeeeeees 27. 30.00 

Steam, unground, nom...... secsccoccevee 2A. 25.00 
Cracklings. 


Market reported somewhat easier, buy- 
ers for the most part in a waiting attitude. 
Hd. rd., per unit protein.$1.1) oy 
Soft 3 cae and quality. a 85.00 
Soft pressed Beef. on grease and quality. 

Horns, Bones and Hoofs. 

Very little doing in this market, and the 

undertone is weak. 


Per Ton. 
WOT. 5 sien cincccccescesecccscccceesés — 175.00 
Round shin aeoee. Visteesadiewes ae 50.00 
What ehin Domes. ...cccccscccccves 45.00 
Thigh, blade one buttock bones. . @. 45.00 
Cattle hoofs, .....ccccccccccccsccvescees X 135.00 





(Note—Foregoing prices are for mined eerioads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Not very much trading reported in this 
market as buyers and sellers are apart in 
their views. 








Per Ton. 
Kip and calf stock. ........-:ssseeeeeeee \ 39.00 
Rejected manufacturing bones. ee 47.50 
Bown plthe. .....cccccccscccccces es 38.00 
Cattle jaws, skulls and knuckles........ 37.00 
Sinews, pizzles and hide trimmings...... Er @25.00 











Animal Hair. 
Very little outlet to Europe im this mar- 
ket, and domestic buyers oveastocked; 
hence very little doing. 





Cattle switches, each* 
*According to count. 


Pig Skins. 

Further trading has been regerted in 
this market this week, after Bwyers and 
sellers have been apart in thet views for 
so long. 


Ber Pound 
Tamme? STAGES... ..cccccscccccsccccccucs 7 8c 
Edible grades, unassorted ............+++ 44@ 5c 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 


Patents laminas for 


Deer Predicts — 


Big Saving of Time and Labor— 
No Press Required— | 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


Write us today regarding your eit emeninen 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 
CHICAGO 


INSTA 


































No. 3 


The Third of a series 
of articles on the 
superiority of Laabs 
Sanitary Rendering 
processes and 
equipment. 
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THE WORLD’S FOREMOST RENDERING UNITS 





Under this classification of ““Inedible” 
we render all animal products known 
to be unfit for edible use. 

In slaughtering plants inedible prod- 
ucts are such as the following: Viscera, 
#tomachs, rennets, slunks, pizzles, gul- 
lets, tonsils, windpipes, sinews, ear 
drums, eye brows, tripe, pecks, cow 
bags, lungs, condemned livers, melts, 
bung gut ends, cattle, hog and sheep 
heads and jaw bones, shin bones, hoofs, 
market bones, condemned carcasses or 
condemned parts, reactor cattle, hog 
hair and catch basin skimmings, hide 
trimmings, floor sweepings, waste from 
sausage room, and the like. 


RENDERING INEDIBLE 
PRODUCTS 





In rendering plants we render such 
additional products as dead horses, , 
mules, cattle, hog, sheep, dogs and shop 
fats and bones of all kinds and condi 
tions. 

No crushing of any of the above 
products is necessary, but if the same 
are crushed some saving in time of oper- 
ation can be made. 

Care in preparing inedible products 
to be rendered in the LAABS PROC 
ESS should be the same as given to like 
products rendered in the steam render- 
ing tanks. All viscera and pecks should 
be hashed and washed to remove ma- 
nure. 


TYPE COOKS OR RENDERINGS 


T Hog Inedible 

Pounds 
Hog condemned livers.......... 100 
EES ee ee 424 
Hog stomachs, ear drums, etc.... 504 
Flom Whig ONG 0008.55 o/c 65... 50 360 
Hog guts hashed and washed... . 1,280 
Hog heads and bones........... 495 
eS ee ree 640 
Catch basin skimmings........ .. 558 
4,361 

Yields: Moisture ..... 63.80% 

‘ Cracklings ... 23.00% 

eS ea ere 13.20% 

100.00% 

Three Dead Cows 

Pounds 
Skinned carcasses i245 hoes ccs 1,560 
Offal without paunch manure.... 542 
PU OE IS cr ice wats ess -- 98 
2,200 

Yields: Moisture ..... 54.00% 

Cracklings .... 27.00% 

iq Tallow ...... 19.00% 








Beef Inedible 


Pounds 
Beet fatten ee is eee 920 
Beek eet cc.5, csi cate dae 480 
Beef rough trimmings .......... 560 
Beef rennets hashed and washed. 1,220 
Beef condemned offal .......... 777 
Beer bOWi eS ss ods aes eee 50 
4,007 

Yields: Moisture ..... 76.40% 

Cracklings .... 12.80% 

CSRCAAE sashes cs 10.80% 

100.00% , 
Three Dead Horses 

Pounds 
Skinned cascnases.. 64.55 33k es 1,964 
Offal without paunch manure.... 580 
Peas Ge TORR bok ec wees 120 
2,664 

Yields: Moisture ..... 65.47% 

Cracklings .... 25.78% 

Horse oil..... 8.75% 5] 








THE ALLBRIGHT:NELL CO. 


5323 So. Western Boulevard 


CHICAGO 


Western Office: Eastern Office: 
1731 W. 43rd Pi., 1700 Windermere Ave., 
Los Angeles, Cal. Baltimore, Md. 





COTTON OIL SITUATION. 


An analysis of the cottonseed oil situa- 
tion for the months of August, September, 
October, November and December, 1926, and 
January, 1927, with comparisons for last sea- 
son, based on Federal census reports, has 
been prepared by Aspegren & Co. It is as 
follows: 

MOVEMENT OF COTTONSEED AT CRUDE MILLS. 


—— Tons Received —— 
1926-27. 1925-26. 











On hand beginning of season 23, 32,276 

— - pbbeteeaedbeponnesoss BA Laas 
INET vacoscoscscccccetccess, MT Summ 

November ......... eesestoceoe 1,222, 910,581 

DEED. $2650 0sebs wee cbens 0% 3 608,190 472,760 

RE k.cnsbébebacdevene sada 5,289,990 4,917,093 

— Tons Crushed —— 

1926-27. 1925-26. 

112,936 

488,578 

809,861 

815,838 

798,408 

790,679 

MEE ine $bdb4 bss Us owns at 4,260,344 3,816,300 


Increase or decrease 
stock on hand. 
1926-: 1925-26. 


32,276 











188,592 
779,430 
1,272,981 
1,367, 
1,416,473 
1,098,364 
: 1925-26. 
ons actual. 
Estimated seed recei at 
crude mills season 1926-27.. 6,516,300 5,538,937 
On hand of season. . 23, 32,276 
MEE Apubnsbbgussevaveeenok 6,539,549 5,571,213 
Of which is so or erased... 4,260,344 3, ~ 300 
i Se ae eae: 429 
eee 1,029,646 1.008 i 
Seed still to be received...... 1,249,559 20 


1,029,646 tons seed on hand at 295 Ibs. ae oil 
per ton is equivalent to 303,745,570 Ibs. crude oil, 
which at 10% refining loss, equals 273,371,013 Ibs. 
refined oil, or 683,427 barrels. 

1,249,559 tons seed still to be received at 295 Ibs. 
crude oil per ton, is equivalent to 368,619,905 Ibs. 
crude oil, which at 10% refining loss, equals 331,- 
757,915 Ibs. refined oil, or 829,395 barrels. 
MOVEMENT OF CRUDE OIL AT CRUDE MILLS. 


— Pounds produced — 








1926-27. 1925-26. 
On hand beginning of season.. 1,776,175 2,660,818 
Au; sboeavencece eacespncnnd > 19,641,020 33,781,221 
SNEED. Ssb0ccdcssecdcscand ones 141,974,170 
November ................+...206,197, 252, 
TREE cc ccccccccccccee +++-+275,127,072 224,980,201 
EEE <swvcéncedesadvddsaced 256, 029, 910 226,231,361 
EE - wosnwescbdug SetteeE 1,269,470,024 1,099,435,433 
— Shipments——— 
penne 1925-26. 
SS chnsandnond deenndeeso 939 ,000, 
SE. énevsksneschesntesn “an ore 872 121,948,607 
DT theese encbicosses vende 011,651 215,508,584 
PE scscnchecd<seséepall 272,303,811 228,465,046 
DEF thes nseeenksocusanall 526,183 216,859,985 
January I SEO 219,300,148 
DD dus icun end abcacee 1,154,517,442 1,029,083,368 


Increase or decrease 


stock on hand. 
1926-27. 1925-26. 
On hand beginning of season.. 1,776,175 2,660,818 
ear 932,081 + 6,780,223 
DD Bins tebddapccannned 24,795,416 +-20,025, 
TL he renss eb esesencwel 31,216,908 +-19,047,032 
SS ttinneasskeesconesk 23,893,189 6,787,000 
ET ns bnubekescondasened 9,600, 8,120,216 
SEE nb tn eekal suntan adn + 8,737,874 6,931,213 
On hand end of month. 
1926-27. 1925-26. 
OEE. cskaccacd basevedoccece - 6,708,256 9,441,041 
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[boctubseshecehbediones 720,580 48,513,636 

November .....scssecseeeeeee 613,769 55,300,636 
Sbecnapesacesosoes -106,214,708 63,420, 

PIES SF coon stauacesidaokwus 114,952,582 70,352,065 


DISTRIBUTION CRUDE OIL HOLDINGS. 
Aug. 1,’26 Aug. 31, ’26 
pounds. pounds. 











AS MNES « cccncsescccecgcccsss 1,776,175 6,708,256 

AS SOMMATEED 2 cccccccdccccvess 582,157 654,486 
In transit o refineries and con- 

sumers ..... ecccesseeeseeces 2,972,229 2,682,030 

Total ....... sepewdedsewecee 8,280,561 10,044,772 

Sept. 30, '26. Oct. 31,’26. 

Pounds. Pounds. 

BD CID svc cccedecicvcsessucs 31,508,672 62,720,580 

BE SEED ps criecccycésvves 753,320 8,962,038 
In transit to refineries and con- 

ee er ee Pree 21,901,240 33,004,390 

Dotal 500 obbigecsdssauvoes 58,158,232 104,777,908 

Nov. 30,’26. Dec. 31, ’26. 

Pounds. Po 

BE GIES 5 ccsrdsockbsnd cisccie 86,613,769 106,214,708 

Rarer 14,135,238 18,538,742 
In — to refineries and con- 

SIGE v.08 ae000cnc as ponbace 30,285,300 30,701,670 

GE oc eevenecsicveavdnee toe 131,084,307 155,455,120 

Jan. 31,’27 

Pounds 

EE db chiwccncdess db aensesckeadaowawen 114,952,582 

Be SEO go kno cesccbaeke chesandencene 19,410,799 

In transit to refineries and consumers...... 37,994,653 

DE coi chadecddeateteun stuck dineewend 172,358,034 

172,358,084 lbs. crude oil at 10% refining loss, 


equals 155,122,230 Ibs. relned oil, or 387,806 barrels. 
CRUSH PER TON. 
During August, 70,330 tons seed Papert 19, om 020 
Ibs. crane oil, equivalent to 279.3 lbs., per or 
18.9 per cent compared with 14.9 per cent a year. 
During September, 467,708 tons seed produced 136,- 
470,288 lbs. crude oil, equivalent to 291.8 Ibs., per 
ton, or 14.6 per cent compared with 14.5 per cent 
last year. 
During October, 938,476 tons 
559 Ibs. crude oil, 2 a Pe to o Ibs., per 
ton, or 15.1 per cent compared with 14.5 per cent 
last year. 
During November, 980,648 tons seed produced 296,- 
197,000 lbs. crude oil, nce el § 302.0 Ibs., per 
ton, or 15.1 per cent compared with 14.4 per cent 
last 


ear. 

During December, 932,726 tons seed oe oe 275,- 
127,072 Ibs. crude oil, equivalent to 295.0 +» per 
ton, or 14.7 per cent compared with 14.1 a cent 
last year. 

During January, 870.456 tons seed produced 256,- 
029,910 Ibs. crude oil, equivalent to 294.1 Ibs., per 
ton, or 14.7 per cent, compared with 14.3 per cent 








last year. 

Total, 4,260,344 tons seed produced 1,267,693,849 
Ibs. crude oil, equivalent to 297.5 lbs., per ton, or 
14.9 per cent, compared with 14.4 per cent last year. 

REFINED OIL. 
— Pounds produced — 
1926-27. 1925-26. 
On hand beginning of season. .145,670,884 173,549,345 

MEE cpovcdeeds coccccsosans ‘17,784,511 19,572,763 

GNNEE  coscvccccccocccceses 75,404,024 103,682,067 
- Rar 213,254,801 167,343,842 

POUEENER a ccccccvcccccscccces 237,599,474 185,449,704 
December 2... cccccccsessccces 229,142,395 183,768,372 
ES ee Sern 2%5,749,118 180,037,972 
DE" nda cane nn nee Kade 1.124,605,207 1,013,404,065 
—Delivered consumers— 

1926-27. 1925-26. 
DMM ccccccnsaccocccccseccs .043,717 100,145,600 
BORROET cccccecdccccvcccess 100,248,092 139,349,961 
MEE ccncccccccccsccesences 145,244,016 146,486,609 
WUOVOMMDEE 2 cccccccccccccccsces 137,194,556 151,961,911 
MOREE ccdccccccscscceccsss 129,782,016 126,523,557 
CE acbnd cay sreeanasees oe 140,660,610 144,539,417 
TPE. 00590040 005 kN sans 0s 00 727,173,007 809,007,055 

Increase or decrease 

stock on hand. 

1926-27. 1925-26. 
On hand beginning of season 145,670,884 73,549,345 
BOBO 2 ncccccsccccccsecces — 56,259, 206 —80, 572,837 
BOWOOTNGP oc cccescccccccess — 24,844, —35,667,894 
CEE ccccccsvccnceseccess + 68,010,785 +-20,857,233 

a +100,404,91 »487,7 
DE anctbedwscedchaasa + 99,360,379 +-57,244,815 
DE, dn. cauicsusasneses + 65,088,508 +35,498,555 

On hand end of month. 

1926-27. 1925-26. 
Ph iuéasasievecneseeesass 89,411,678 92,976,508 
a all Sbbessasvenseaauens 64,567,610 57,308,614 
SS 132,578,395 78,165,847 

Dv 0ine cass socs cn pived 232,983,313 111,653, 

BEE caccccccscoecenevcae 832, 168,898,455 
PED, ksdesectvanwecsdecsne 397,432,200 204/397,010 
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The Blanton Company 
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REFINED OIL. HOLDINGS. 
Aug. 1,’26. . 81,’26. 
Pounds. ss. 








At refineries ............./...140,5092,587 78,846,785 
At other places .............. 2,876, 3,138,595 
In transit from refineries..... 2;702; 114 7,426,298 

Total .........eeeeeeeeees+-145,670,884 89,411,678 


Sept. 30,’26. a. ol. a 


Pounds. 


At refineries .........000. + +> OA 
At other places .............. 899,11. 
In tran 


300.073 


11576 75 047 
4,427,150 


12,386,198 





Total ..cccccccccccscvccvces 64,567,610 


AE PORMATIAD oe sc cect eves ede Pe pn M 
At other places............... , 364,320 
13,140,583 


132,578,395, 





In cae eae refineries...... 
WE ‘pascducedrencs ontneans 232,983,313 


At refineries ...... 
At other places ......... 
In transit from refineries .. 


AVERAGE REFINING LOSS. 


During August, 20,364,084 Ibs. crude 
17,784, Bit oe refined oii, 12.66 per cen 
pared ‘wi ith 7.60 per cent loss last year. 

During zy ht 8 82,301,543 Ibs. crude 
75,404,024 Ibs. refined oil, 8.38 per cen 
with 7.24 cent loss last year. 

Durin, tober, 231,305,1 Ibs. crude 
218,254,801 lbs. refined oii, 7. 

— Lg 7.02 per cent loss last year. 
November, 257, ae wx Ibs. crude 
237,500,474 Ibs. refined 7. 
pared with 8.65 per cont 2 &, last year. 
ae pee, 251,619,585 lbs. crude 
229,142, Ibs. refined oil, 
pared with 12.12 per cent loss last year. 

During January, 227,282,517 lbs. crude 
205,749,118 Ibs. refined oil, 9.47 per _— 
pared with 13.87 per cent loss last yea 

Total, 1,070,620,867 Ibs. crude oil yielded 
Ibs. refined oil. 8.56 per cent loss, 
10.10 per cent lost last year. 






8.93 per cent 


oil yielded 
it loss com- 


oil yielded 
pared 


cent loss com 


oil yielded 


80 per cent joss com- 


o'l yielded 


per cent loss com- 


oll yielded 
loys com- 


oil yielded 
loss, com- 


978,934,323 


compared with 


SHIPMENTS OF REFINED OIL. 



























































—— Export pounas —— 
926-27, 1925-26. 
BUBOE ccccsccsccccccsccccces 169,070 2,816,782 
DE wiiwitewcvccdwcacas 246, 2,595,240 
EP cccccccccecscceccsccce 1,335, 2,981,433 
rr rrr ee 1,659,872 3,070,977 
DE ‘wonsweevgeteuceeseue 3,737,539 8,228,468 
SEE aiGeonusnctit ce chee ete 3,083, 2,143,984 
ere rT oe AN 10,181.267 16,836,884 
_ mestic pounds — 
126-27 1 
IE San k8i0k<dseieeseducn 73,874,647 97,328,818 
EE. oc cscccccccnsecsess 100,001,399 136,754,721 
SEE cnceccscceceeseecosecs 143,909,013 143,505,176 
POOUUMENER- . ccccccccccccce +++. 135,534, 148,890,934 
BE cccccccvcscvcccccess 044, 123,295. 089 
DEE! fcraeh se v540 cscaesne 137,627,529 142,395,433 
NS Nise Gtdibuaseekasenee 716,991,740 792,170,171 
—— Total pounds —— 
1926-27. 1925-26. 
CO Perro ry reer ae 043,717 100,145,600 
ENE podcesacadcasbeense 248, 092 149,349,961 
SEE ncewsescvscoeccenseccs 145, 244,016 146,486,609 
PEE cicecossotascsoseces 137,194 151,961, 4 
December ..... Ccececvosvesecs 129,782,01 
CS ESS Bae st Perry 140,660,610 144, 539, rt 
a ee ree ee 727,173,007 809,007,056 
REFINED OIL.—Summary in barrels of 400 pounds. 
Produced 
1926-27. 1925-26. 
QA crop eteck,.....cccccscee. 364,177 433,873 
ME asnvedevpscrcccesecese 44,461 48,982 
DEY adcbcagssvssdecases 188,510 ‘ 
AP ere rrr yr err 533,137 418,360 
PED <cshb cehienecrenicun’s J 463,624 
ere 572,856 459,421 
NE 5 ooo cin hwietc ee) & 514,373 450,095 
EY usa cohaasce hap hs oes 2 811,513 2,533,510 
Consumed 
1926-27. 1925-26. 
BUBB ocrrccreeveccccssovecs 185,109 250,364 
ERS PR eae 250,620 348,375 
EE a's shot bose oves~sdes oy 363,110 66,216 
SE i h0n's 44.5 90.0kn'vsepee’s 342.986 79, 
ee er ee 324,455 16,309 
ST «st oaia-c oct pate oo tale 351, 6F2 361,349 
ME 0 a\scalans os a% waWe ae eas 1,817,932 2,022,518 
On_ hand 
1926-27. 1925-26. 
EE pnd deen toeousvasecnses 223,529 282,441 
EE Vcadusseeevnuasesss 161,419 143,271 
| >= er 331,446 195,415 
a are e 279,134 
DOCRIEE sv Co cic ce ccessvcccnese 830,859 422,246 
Se a eee 993,581 510,992 
1926-27. 1925-26. 
Refined oil on hand ........ 993,581 510,992 
Seed on hand will produce . 683,427 657,205 
Crude oil on hand will produ 387.896 


Seed still to be rec. will prod. 829.395 


269,086 
413,156 








BE o okadveW sends vaicoks is) 2,894,209 1,850,489 
Less approx. carry over for end 

of season Aug. 1, 1927...... 500,000 $395,349 
Available for coming 6 months 2,394,200 1,455,090 
Mo. avg. cons. for first 6 mo.. 302,989 $337,086 
Mo. avg. cons. for last 6 mo.. *399,035 +242,515 
Mo, avg. cons. for all 12 mo.. 351,012 +289,801 


tActual. ‘*Available. 
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Market Firm—Trading Active—Cotton 
Seed Report Showed Large Disappear- 
ance—Crude Oil Firm—Mills Well Sold 
Up. 

The trading in the cotton seed oil mar- 
ket the past week has been very active, 
prices advancing to new high records in- 
fluenced by the persistent buying by com- 
mission houses and some refining inter- 
ests, while the selling has been in part 
profit taking. There has been no evidence 
of large selling, such as would turn the 
course of the market. 

On Monday there was a sharp reaction 
in prices due to a little selling by cotton 
exchange houses which caught a few stop 
orders and precipitated a decline of nearly 
%4c. At the decline there was no volume 
of selling pressure and prices immediately 
turned strong with locals trying to cover 
their early sales. 

Crude Market Little Changed. 


The crude market held right up to tlie 
high point of the movement. Mills were 
not willing to make any concessions with 
the decline in futures and the fact that 
there was no change in the tone of the 
crude market brought a very confident 
feeling in regard to the general position of 
the Southern market. 

The weakness in lard and hogs at Chi- 
cago was somewhat of a factor in the re- 
action Monday and the persistent heavi- 
ness of lard has been an extremely inter- 
esting feature. Some believe that this de- 
velopment means that as a result of the low 
prices of oil during the past six months or 
more that there has been an undermining 
of the lard market by the compound lard 
makers and it will take even more drastic 
change in the situation to make for a re- 
sumption of business in lard. 

The cotton seed report at the close of 
last week failed to bring any liquidation 
into the market. The disappearance for 
the month was large. While it was about 
9,000,000 bbls. under last year for Jan- 


uary for the total refined oil disappear- 
ance, last year’s disappearance included an 
important amount of oil for the soap mak- 
ers, while this year’s figures are believed 
to be entirely for food consumption. 

The amount of seed on hand showed a 
decrease compared with last year, but ow- 
ing to the larger stock of crude oil and of 








SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Feb. 24, -1927—New 
Orleans cotton oil futures decline a few 
points one day and gain it back the next. 
The trade has a feeling that crude may 
go to 9c before liberal selling occurs; 8%c 
Valley and 8%c Texas still outside bid 
prices, with large quantities offered at % 
@'c higher. 

Should seed receipts in February exceed 
expectations as did January and consump- 
tion prove moderate the visible supply 
next month may lead to good declines, es- 
pecially as ginnings 
bales seem assured. March tenders bleach- 
able prime summer yellow stopped yester- 
day by compound manufacturers. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Feb. 24, 1927.—Prime cot- 
ton seed delivered Dallas, $30; snaps and 
bollies, $25@27 on location; prime crude 


cottonseed oil, f.o.b. Dallas, 8%4@8%c; 
43 per cent cake and meal, $31; hulls, 
$5.00; mill run linters, 2@5c. Weather 


clear and warmer; markets looking better. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 24, 1927.—Crude 
cottonseed oil last sold at 8%c Valley, 
mills holding for higher prices. Buyers’ 
views lower, consequently there is no trad- 


ing. Forty-one per cent meal offered at 
$35, Memphis; loose hulls offered at $6.00, 
Memphis. All markets nominal. 


of over . 18,000,000 


refined oil than a year ago, the total visi- 
ble supply was figured at 2,100,000 bbls. 
against 1,437,000 bbls. last year. The visi- 
ble supply plus the disappearance of oil 
this season makes a total of 3,918,000 bbls. 
against 3,460,000 bbls. last year. This 
represents the increase in the crop move- 
ment of seed this year in its present effect 
on total supplies compared with last year. 


Crude Exports Off 50 Per Cent. 


The exports of crude oil have decreased 
just about 50 per cent compared with last 
year, with the total 11,994,000 Ibs. against 
22,808,000 Ibs. last year. The exports of 
refined oil have been 10,181,000 Ibs. against 
16,832,000 Ibs. last year. The production 
of crude oil this season has been 171,- 
000,000 bbls more than last year, while the 
production of refined oil has been 139,- 

bbls. more than last year. The 
amount of seed crushed is 4,260,000 tons 
against 3,816,000 tons last year. 

There is a good deal of speculation as 
to how the present situation should be 
viewed. From the low point on the crop 
prices have advanced over 2c on the 
March delivery and about 2c on the May. 
The advance in crude prices has been very 
pronounced. The advance in the market 
of 2@2%c per lb. as has been shown by 
the action in the March and May deliver- 
ies as well as the advance in the crude, in 
view of the fact that the crush is so much 
langer than last year, and in view of the 
fact that the present visible supply is 
666,000 bbls. in excess of last year makes 
an extremely interesting situation. 

Gossip in the trade has been that some 
large interest bought a very large amount 
of crude at the low prices, while some of 
the large consumers pursued a hand-to- 
mouth policy and did not forstall their re- 
quirement. This situation, it is assumed, 
will bring rather interesting development 
into the crude and contract market, as it 
is thought that the consumers who pursued 
the hand-to-mouth policy may be adverse 
to paying the high price for crude and re- 
fined to meet their commitments on com- 
pound. 


Lard Oil Spread Narrowed. 


At the low point of oil the premium for 
lard over oil was about 4c a lb. The 
spread has now narrowed to about 2%c 





ASPEGREN @ CO., INC. 


PRODUCE EXCHANGE BLDG. 


REFINED COTTON SEED OIL CRUDE 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


BROKERS 


ORDERS SOLICITED 


NEW YORK CITY 











The Best Test 


of the usefulness of a market is the 
steady increase in the trade on that mar- 
ket. 

A glance at the following range of prices 
New Orleans Refined Cotton Seed 
Oil Future Market, for the week ending 
Feb. 5, 1927, shows that all active months 


had ‘their share of business: 


on the 


Position High Low Close 
March ....8.63 7.91 8.63 flat 
May ......8.88 8.23 8.88 flat 
i eres S| 8.40 9.05 b 
AGE. «+ -.' + sD 8.53 9.15 b 
ee 9.00 8.50 9.05 b 
tS ee rey 9.00 8.52 9.00 b 


It is proving its value for hedge pur- 
poses, and investments and speculative 
trading is on a steady increase. 

ALWAYS USE YOUR COTTON 
OIL MARKET! 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
fer information 











a 


and there are beginning to be claims that 
the consumption of lard will increase at 
the expense of the oil distribution. 

There is practically no export interest 
of any volume in the lard market, and the 
exports of oil are still less so that the 
situation is almost entirely a domestic 
problem. A factor of some influence in 
the oil market has been the steadiness of 
tallow and the steadiness of cocoanut oil. 

The comparative figures in the last cen- 
sus report follow: 

COTTONSEED. 


1926-27. 1925-26. 
Stock August Ist.......... 24,000 32,000 
Received at milis......... 5,267,000 4,884,000 
Crushed same time........ 4,260,000 3,816,000 
On hand Jan. 31.......... 1,029,000 1,088,000 
CRUDE OIL. 
Stock August 1, Ibs....... 8,406,000 4,847,000 
Produced six months...... 1,267,694,000 1,006,775,000 


Shipped out same time... .1,154,517,000  1,029,883,000 
aang eee 172,958,000 129,743,000 
REFINED OIL. 
Stock August Ist......... 145,604,000 
Produced 6 months........ 978,934,000 


Stock January 


173,549,000 
839.854,000 


Stock January 3lst........ 397,432,000 204,397,000 
Crude oil exports—6 months 11,994,000 22,808,000 
Refined oil exports—6 mo.. 10,181,000 16,832,000 





THE EDWARD FLASH CO. 


292 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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REFINED COTTONSEED OIL CONSUMPTION. 


1926-27. 1925-26. 

Stock August 1........... 145,603,000 173,549,000 
Produced 6 months........ 978,934,000 839,854,000 
DORR nine do sccegscpeeccs 1,124,537,000 1,013,403,000 
Stock January 31....:.... 397,432,000 204,397,000 
Consumed, domestic-export 

OG, bake wasssk50 5s vais 727,105,000 809,006,000 
Equal in barrelg........... 1,818,000 2,023,000 


Total disappearance of refined for the 
month was apparently, 352,000 bbls. 
against 325,000 bbls. the previous month, 
and 361,000 last year. 

Visible supply in oil and seed equals 
2,100,000 barrels, against 2,070,000 bbls. 
last month and 1,437,000 bbls. last year. 
The visible supply is figured on the basis 
of 300 pounds of oil per ton of seed and 
8 per cent refining loss; last year 290 
pounds and 10 per cent refined loss. 


COTTONSEED OIL.—Market trans- 
actions: 
Friday, February 18, 1927. 

Sales. High. Low. Bid. Asked. 
—Range— —Closing— 

Nr a we etre int, re a Bees S 960 a 
| Seen ee ee ere ee 
| ga ee 3800 1000 985 997 a 999 
ear aaa 700 1000 997 995 a 1000 
Bre cers ae 8100 1008 994 1005 a .... 
ON OR ee 200 1003 1002 1010 a 1015 
PA 13100 1026 1015 1023 a 1021 
| RET epee Oe 1200 1040 1033 1033 a .... 
Sept . 1900 1049 1043 1040 a 1045 
Total sales, including switches 30,000 


bbls. P. Crude S.’E. 8% Sales & Bid. | 
Saturday, February 19, 1927. 


Sales. High. Low. Bid. Askea. 
—Range— —Closing— 


OE aed ea een er at O80 a. ..:.. 
Nae econ ini harks. “cata MRR a a's 
MOON. 0ceeGsess 1300 997 995 996 a 995 
1 ee 100 995. 995 995 a.... 
ea eee: 4900 1006 998 999 a 998 
ee ae 300 1010 1008 1005 a 1009 
WOM es oie See 5800 1023 1013 1016 a 1015 
Ee cow eke 800 1031 1028 1030 a .... 
SS ear 3400 1040 1038 1036 a 1037 

Total Sales, including switches 16,600 


bbls. P. Crude S. E. 8% Sales & Bid. 
Monday, February 21, 1927. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 

IG gis easy hha TES Ce naa ce a 
LO Sa ogee, ee. 
Se 600 985 970 982a.... 
oS eee Geis ese ek ct ae: See 
MRM ko don kee 4800 996 976 990 a.... 
pS eee Pee ea et 5564 cess Oe AOD 
eo 11200 1016 995 1008 a 1012 
SN et 1500 1030 1021 1020 a 1025 
SS rc 1500 1031 1021 1031 a.... 
Total Sales, including switches 19,400 


bbls. P. Crude S. E. 8% Asked. 
Tuesday, February 22, 1927. 
HOLIDAY. 


Wednesday, February 23, 1927. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
Spot peat 950 a. 
NR EAP pthc a PA, se Ss 
_ ree 500° 995 991. S9l a .... 
oo aa ae 300 990 980 990 a 995 
| Oa eit st 6500 1005 988 999 a 1000 
NS go wi 100 1005 1005 1005 a .... 
BORO. ose sea 8700 1025 1011 1014 a 1011 
Boo. scare 3400 1036 1025 1021 a 1023 
ES ss ce bins 5600 1039 1030 1030 a .... 











Winter Pressed Salad 
Berens, Prime Winter Yellow, -- 
Venus, Prime White 
Sterling, Prime 


The Procter & ¢ Gamble Co. 
COTTONSEED OIL 


I 

; (Pour. Ivory, N. Y. General Offices: 

$7 Hamas Gry, Kas. CINCINNATI, OHIO 
Baunvon, Ca Cable Address: “Procter” 


















February 26, 1927. 


Total Sales, including switches 25,100 
bbls. P. Crude S. E. 8% Sales. 
Thursday, February 24, 1927. 
Sales. High. Low. Bid. Askea. 


—Range— —Closing— 
WOR aaa tak sss ae ku a) ie eigra 
PE weuete rates ee be ee UE ae 
Mar. fiat iaicctees 990. 986 980 a 985 
(ONS CE eee eae ts Son a 305 
MNEs cusieas 3 fois oak 1001 993 993 a.... 
AR get a ate om «sige ine ck, AO 
MMR SoCs late 1010 1011 ‘10ll a .... 
Aug. ... 1019 1026 1018 a 1022 
ee oo ee 1020 1025 1021 a 1022 








SEE PAGE 43 FOR LATER MARKETS. 








COCONUT OIL.—Prices are steady on 
the coast with only a quiet trade, how- 
ever. There has been no _ particular 
change in the market, notwithstanding the 
advance in cottonseed oil and interest has 
been rather limited. Prices are held stead- 
ily, however, with Coast tanks quoted at 
84%@8% and New York tanks 814@8%c. 

CORN OIL.—The market is quiet and 
steady. There is only a small volume of 
interest in the market and buyers have 
been reserved. Mills are quoting at 8%c 


.0.b. 

SOYA BEAN OIL.—Trading is light 
with prices showing very slight’ change. 
Some business in coast tanks is reported 
at 9Y%4c with spot barrels New York nom- 
inally 12c. 

PALM OIL.—Palm oil is steady and 
firm. There is a small interest developing 
in the market, with Nigre spot quoted at 
8c and shipment 7.40c. Lagos spot casks 
at 83%4c and shipment 8%c. 

PALM KERNEL OIL.—A quiet busi- 
ness was reported in this oil, with prices 
about unchanged. Casks at New York are 
quoted at 93%4c and casks from England 


9%. 

OLIVE OIL FOOTS.—Trade is -slow 
with prices nominally unchanged with spot 
New York 9%c and futures 8%c. Futures 
have been showing some weakness the 
past week. 

SESAME OIL.—Market nominal. 

PEANUT OIL.—Market nominal. 

COTTONSEED OIL.—Prices have 
been very firm in the local spot market 
and sellers have been unwilling to make 
concessions even with the reactions in 
futures. Crude oil is 8%c Valley and 
Southeast, with some futures reported at 
856c, while Texas oil solid on Monday at 
8%c but later in the week was quoted at 
8%c for futures. 

———e__ 
BOOST COTTONSEED PRODUCTS. 

The advertising program for cottonseed 
products, which has been carried on so 
successfully by southern cotton oil men 
will be continued, it was decided at a 
meeting held in Dallas on Feb. 22. The 
meeting was attended by 150 crushers, 
dealers and brokers from Texas, Arkansas, 
Oklahoma and Louisiana. 

It was agreed unanimously to continue 
the advertising program, and plans are 
now being formulated for presentation to 
the coming convention. Among the vis- 
itors were Christie Benet, general coun- 
sel of the Interstate Cottonseed Crushers 
Association and Thomas C. Law, of At- 
lanta, Ga. 

— 
PROCTER & GAMBLE DIVIDEND. 

A total of $631,000 in profit-sharing divi- 
dends was paid recently to employes of 
Procter & Gamble, well-known soap and 
vegetable shortening manufacturers in 
Cincinnati, Ohio. The distribution is an 
annual event. Nearly half of this sum, or 
$300,000, will go to employes in the Cin- 
cinnati plants; the balance to employes at 
other plants. 

The dividends were paid to 3,663 em- 
ployes who own stock in the company. 
This profit-sharing plan has been in oper- 
ation since 1886. 
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FRIDAY’S CLOSINGS. 
': Provisions. 
The provision market was quiet .and 
steady showing a fairly firm tone on all 
products also:on lard. Hogs were steady 
and receipts were moderate. Export in- 
terest continues quiet at the seaboard. 
Cottonseed Oil. mS 
Cotton oil was active and lower early, 
with considerable liquidation, but rallied 
later owing to the ,continted firmness pf 
crude oil; quoted at 8%c, Southeast and 
Valley, with small sales at that price, and 
8%4c in Texas. Seed was reported very 
steady at $30.00@40.00 and $40.00@40.50 i in 
the southeast., Spot demand was quiet but 
prices ‘were very steadily held. 
Quotations on cottonseed oil at Friday 
noon were: March, $9.70@9.75; April, 
$9.72@9.80; May, $9.82@9.86; June, $9.90@ 
9.93; July, $10.03@10.05; August, $10.15@ 
10.20; September, $10.17@10.20; October, 
$9.90@10.15. . 


Tallow. ; 
Tallow, extra} 7%4c. ‘ ' 
Oleo Oil and Stearine. 

Stearine, oleo, 1134c 

Hull Oil Market. 

Hull, England, Feb. 25, 1927.—(By Ca- 
ble)—Refined cottonseed oil, 39s 6d; crude 
cottonseed oil 36s. 

eee, 

FRIDAY’S GENERAL MARKETS. 

New York, Feb. 25, 1927.—Spot lard at 
New York: Prime western $13.00@13.10; 
middle western,, $12.85@12.95; city, 
12.62!4c; refined continent, $13.374%; South 
American, $14.3714; Brazil kegs, $15.37: 
compound, $11.50. 


LIVERPOOL PROVISION CABLE. 
(Special Cable to The National Provisioner. ) 

Liverpool, Feb. 25, 1927.—The provision 
market is dull but shows some signs of 
improvement. Square shoulders stronger; 
lard fair. Better demand for picnics: A 
fair volume of business has been done for 
prompt shipment. 

Today’s prices are as follows: Shoul- 
ders, square, 71s; picnics, 76s; hams, long 
cut, 100s; American cut, 103s; bacon, Cum- 
berland cut 84s; short backs, 95s; bellies, 
clear, 94s; Canadian, 80s; spot lard 66s. 

pabelideaes 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Feb. 25, 1927, show 
exports from that country were as fol- 
lows: To England, 130,992 quarters; to 
the Continent, 52,148 quarters; others, 
none. * : 

Exports for the previous week were as 
follows: To England, 115,920 quarters; 
to the Continent, 64,133 quarters; others, 


none. 
Ye 


BILL WOULD FIX COTTON PRICES. 


Oil millers members of the Texas Cot- 
ton Seed Crushers’ Association are inter- 
ested in the bill just introduced before the 
Texas Legislature providing for the crea- 
tion of a commission to recommend prices 
each year for cotton, cotton seed and 
other staple farm products. 

A letter from George H. Bennett, sec- 
retary of the association says, “This bill 
was introduced at the previous session and 
reported on unfavorably by the then same 
committee. « However, it is our belief we 
should watch its progress and oppose it, 
if it shows any sign of passing.” 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New York, 
Feb. 1 to Feb. 23, 360 bbls. 
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THE WEEK’S CLOSING MARKETS 






* TRADE GLEANINGS. 


M. D. Anderson and W. L. Clayton have 
incorporated the Lockney Catton Oil Co., 


. Lockney, Texas. Capital stock is $240, 000. 


The capital of the Planters: Cotton Seed 
Products Co., 4401 S.° Fitzhugh street, 
Dallas, Texas, has been increased from 
$150, 000 to $250,000 age 

The Tyler Fertilizer Ce. Tyler, Texas, 
has- been incorporated with capital stock 
of $15,000 by W. C. Hargrove, Jr., and 


“Stone L. Hargrove. 


The capital stock of Louis’ P. Born- 
wasser Co.,. meat packers, 921 . Geiger 
street, Louisville, Ky., has been increased 
from $150,000 to $200, 

The Pacific Meat Products« Company 
will erect a $35,000 packing plant ‘at Chula 
Vista, Calif. 

Oswald Neevig, Anna Neevig and Glenn 
W. Stephens have formed -the Madison 
Packing Company, Inc., at’ Madison, Wis. 
Capitalization is $50,000.: 

The Calumet Sausage Mandfacturing 
Company has been established at Sixth 
and Elm streets, Calumet, Mich.’ The new 
company, of which Carl Hanke is the 
owner, will manufacture all kinds of 
sausage. 

The Gotham Packing Co., Brooklyn, 
N. Y., has been incorporated with a capital 
stock of $60,000 by S. and A. Plaut and 
B. H. Gredotzke. 

The Interstate Casing Co., which con- 
ducts a slaughtering business in New York, 
has been incorporated with.a capital stock 
of $20,000. Incorporators are M. Knapp 
and -M. Rabinowitz. 

Carl Kaufman, Frank Will, Harry H. 
Myatt, Walter R. Davis and Joseph F. 
Bartley have incorporated the Blooming- 
ton Sausage Co., 907 Jefferson building, 
Peoria, Ill., with a capital stock of $20,000. 

The Jeffersonville Packing -Co., New 
York City, has been incorporatéd with a 
capital stock of $50,000. 

tie 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little al- 
teration, says J. E. Wrenn, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department of 
Commerce. Receipts of lard for the week 
were 1,700 metric tons. 

Arrivals of hogs at 20 of Germany’s most 
important markets were 90,000, at a top Ber- 
lin price of 14.71c a pound; compared with 
67,000, at 17.52c a pound, for the same week 
last year. 

The Rotterdam market -was somewhat 
weaker, while the market at Liverpool was 
firm and demand improving for American 
bacon because of a decrease in arrivals from 
the Continent. 

The total of pigs bought in Ireland for 
bacon curing was 18,000 for the week, com- 
pared with 15,000 for the same period 1926. 

The estimated slaughter of Danish hogs 
for the week ending February 18, 1927, was 


’ 


Hamburg. 
Prices 
Stocks. Demand. Cents per lb. 
Refined lard ....... Med. Med. @14.07 
eee Lt. Poor * 
Frozen pork livers.. Med. Poor @ 6.82 
Extra oleo oil....... Lt. Poor @12.25 
Extra oleo stock... .Lt. Poor @11.91 
Rotterdam, 
Extra neutral lard. .Lt. Med. 15.65@15.47 
Refined lard ....... Med. Poor @13.70 
Extra oleo oil....:.. Med. Poor 12.01@12.19 
Prime oleo oil...... Med. Poor 10.56@10.37 
Extra oleo stock....Lt. Poor 10.92@11.10 
Extra premier jus. .Hvy. Med. 8.55@ 8.42 
Prime premier jus..Med. Med. - 
Liverpool. 
Hams AC light..... Med. Poor 21.70@22.13 
Hams AO heavy....Med. Poor 21. 22.13 
Hams, long cut..... Med Poor 21.70@22.13 
Cumberlan light. .Med ? 18.23@18.66 
Cumberlands, heavy .M Good 18.23@18.66 
American Wiltshires. Med Med 18.66@19.53 
Square shoulders oon Poor 15.62@16.06 
| eee ae Med Med. 16.06@17.36 
Clear bellies ...... Good 19.75@20.18 
ed lard. boxes. . Med. Poor 14,21 


*Not quoted. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at — ne 
centers for the week ending Feb, 19, 192 


CATTLE. 
Week Cor. 
“y ending Prev. week, 
: ‘ Feb. 19. week. 1926, 
Chae 0 RN: ti Guavaaes 27,94: 25,730 26,801 
Kansas City 2, 23340 23,910 
| RR ree a Ss Sea waeese 20,7: 17,191 17,744 
East St. Louis 266 10,264 9,482 


St. Joseph 
Sioux City’ ... 8 : 
SRS p 766 



























517 
Fort. Worth ©. ; 5,562 5,870 
Philadelphia 1,677 2,057 
Indianapolis ae wa 4,229 4, 
REE ee per ery ee . 1,256 1,570 
New York and Jersey City. 9,818 9,428 9,402 
Oklahoma .City: .... 4. erte Tr 5,485 5,198 4,843 
oS Sue ER 133,505 123,483 124)497 
. HOGS. : 
re rn i 92,100 106,200 99,600 
Kansas City . 2 36,123 19,943 
CEE <a cn en dws qavnate pares 35,604 30,183 
East St. Louis 30, 24,342 
St. Joseph ...... 18,822 12,822 
Sioux City 37,252 30,676 
Cudahy ..... 14,113 5,320 
Fort Worth 5,620 5,158 
Philadelphia .. 15,985 15,450 
Indianapolis y 30,083 25,801 
i, eee eR a= 14,168 = 13, 
New York and Jersey City... 50,287 50,023 254 
COON EG kek v's pe ocned'y 4,415 5,087 2,749 
Total 344,679 
Chicago 70,517 
Kansas City 23,969 
Omaha ....... 35,685 
Kast St. 7,028 
St. Joseph ...... 26,817 
Sioux City 7,106 
ND ai bide 0 48 c0 va wéane's 273 2 283 
Poet Worth ois Bic qecete 1,730 5,552 1 i 
Us b.0'0'0. 4c sa ckesa ue 5,256 1,677 4, 
ERRRRIINS © ocd vcdee scence 1, 4,229 78 
WON. x cickvceews.cycabeastisic 4,631 1,256 5,247 
New York par Jersey ‘City: . 55,875 9,428 37,110 
DS errr 71 5,198 103 
ROPES a vsdbvweesqe sth enese 201,307 123,433 221,113 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Feb. 17; 1927, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 








Same 
week, 
4 1926. 
TOE oe. ocnsdveatanee 2 ¢ $ 8.10 
Montreal (W) 7.50 7.60 
Montreal (BE) 7.60 
Winnipeg 6.50 
Calgary .... i ¥ g 6.75 
NUN 60h a Kk v cchiiws 75 75 6.25 
Ce aes “ $14.5 $15.00 
Montreal (W) 1 2.00 
Montreal (BE) R 12.00 
a, ee er ee : a 10,00 
CY ss ks 164K da ae i le 6.50 
ENON Co csewccsceas s 00 9.90 
¢ 
Toronto : de . $16. 
Montreal (Ww a ‘“ . 4 A ee 
Moutreal (E) .. ° . 3. 15. 
WIOIOR. 6. acs bcedverde . 82 14. 
CREED © <. ccns cececeete od 2.48 14.85 
MGMOMAAR occ cecccsese be 2.2 14.57 
is 
TOMOMO oo ccccccccccace x . $1 "7 
Montreal (W) . . 11. 
Montreal (E) = le 11.50 
WIEDEN mirers woe canes TE d 12.40 
CORNED aye cimwnccscess a 11.50 
or : 12.50 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) ' 


New York, Feb. 22, 1927.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: } 

Lagos palm oil in casks of about 1, 
Ibs., 9c lb.; olive oil foots, 10@10%4c Ib. 

East India Cochin cocoanut oil, 15%%4c 
lb.; Cochin grade cocoanut oil, domestic, 
llc lb.; Ceylon grade cocoanut oil, 10%c 
Ib. 

Prime summer yellow agg oil, 
11%c lb.; raw linseed oil, 10.8c 1 

Extra ‘tallow, f.o.b. seller's plant, 7%4c 
lb.; dynamite glycerine, nom., 24%c Ib; 
chemically pure glycerine, nom., 28c Ib; 
saponified glycerine, nom., 19c 1b.; crude 
soap glycerine, nom., 17%c Ib.; prime 
packers grease, nom., 7@7%%c Ib. 


THE NATIONAL PROVISIONER 





LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Chicago, Feb. 24, 1927. 

CATTLE—Heavy steers—kinds scaling 
1,300 Ibs. upward—again advanced to new 
high levels for the season, quality con- 
sidered. The fact that the extreme top 
on weighty steers was $12.90, whereas 
$13.10 was paid a week earlier, better 
illustrated the lack of condition in weighty 
steers than the trend of the market, be- 
cause most of the near-good to near- 
a weighty steers sold at $11.00@ 


Again the bulk of the steer run com- 
prised half-fat and relatively short-fed 850 
to 1,200 tbs. offerings which sold largely 
at $8.75@11 .00. Yearlings topped at $12.25, 
kinds at that price being choice and in- 
dicating that there is outlet for well- 
finished little cattle. 

Light heifers closed steady to 25c 
lower, kinds of value to sell above $8.50 
holding steady. Yearling heifers reached 
$10.00 but the bulk went at $7.50@8.50. 
Fat cows bulked at $5.75@7.00, a few 
heavy Kosher cows making $7.75@8.00, 
comparable grade heavy heifers realizing 
$8.25@8.75, and occasionally $9.00. Bulls 
advanced 25c. Vealers lost 50c to $1.00, 
packers smashing light kinds to $10.00@ 
12.00 levels. 

HOGS—Increased receipts principal 
factor in week’s 15 to 25c decline; all 
weights and classes sharing downturn; 
shipping demand liberal; large packers 
bearish all week; reluctant purchasers 
even at low time; late top $11.90 paid for 
choice 140 to 160 Ib. weights; bulk 140 to 
200 Ib. average $11.60@11.85; most 210 to 
240 Ib. butchers $11.50@11.65; heavier hogs 
mostly $11.30@11.45; bulk packing sows 
$10.25@10.50; strongweight slaughter pigs 
upward to $11.85. 

SHEEP—Smaller supplies with im- 
proved dressed trade outlook elevated 
lamb values 50@75c, yearling wethers 
sharing minimum advance with sheep 
strong. 

Top lambs, $14.40; desirable offerings 
mostly $13. 75@14. 25; heavies $13.50@13.85; 
few extreme weights $12.25@12.65; good 
fallshorn lambs $13.00; freshly clipped 
$11.50@12.25; week’s best natives $13.75; 
culls $10.25@11.00; fat ewes $8.00@9.00; 


Bangs & Terry 


Buyers of Livestock 





Hogs and Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 

Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cress Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








week's best yearling wethers $12.35, 


Tuesday. 


KANSAS CITY. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 24, 1927. 

CATTLE—Good to choice grades of 
medium weight and heavy steers met a 
strong demand and closed the week at 
strong to 25c higher levels, with weighty 
offerings taking the full advance. Better 
grades of light weight steers, strong 
weight yearlings and medium grades of 
short feds held mostly steady. 

Choice 1,491 Ib. beeves scored a new top 
for the year at $12.75, and best medium 
weights went at $11. 50. Bulk of fed ar- 
rivals ranged from $8.00@10.50, the latter 
prices taking some 1,330 lb. Colorados. 
Fat cows sold at strong to 15c¢ higher 
rates, while cutter cows and bulls re- 
mained at steady levels. Veal calves closed 
strong to 50 cents higher with tops at 
$12.50. 

HOGS—Increased receipts of hogs both 
locally and at other important markets 
reflected a weaker undertone in the mar- 
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ket and prices as a rule are 25@35c under 
last Thursday’s levels. Lighter weights 
scaling under 200 Ibs. have had preference 
and show minimum decline. At the close, 
choice 160 Ib. selections topped at $11. 75. 
Packing sows moved rather slowly with 
most sales showing 25c declines. 
SHEEP—Local receipts have been 
rather light and prices worked higher on 
all classes of sheep and lambs. Substantial 
gains of 35@42c were registered on most 
of the fat lambs offerings, with the week’s 
top reaching $13.85. Bulk of the arrivals 
were fed westerns selling from $13.25@ 
13.70. Aged sheep were scarce and closed 
10@15c over a week ago. Odd lots of fat 
ewes made $9.00, with the bulk from 


$8.25@8.75. 
pace” 
ST. LOUIS. 
(Reported by U.S. Bureau of Agricultural Economics.) 
East St. Louis, Ill, Feb. 24, 1927. 

CATTLE—With lighter receipts from 
southern states and a marked improve- 
ment in the quality of the native offer- 
ings, better grades of bullocks worked to 
a higher price level. Compared with last 
Thursday, steers stand steady to 25c 


higher, better steers up most; mixed year- 
lings and heifers: 25c lower; spots off 





LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Feb. 24, 
1927, as reported to THE NATIONAL ProvisIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs* (Soft or oily, hogs and roasting §cucaGO. E. ST.LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 





Hyvy. wt. (250-350 lbs.), a. eeveees _ 23@u. 50 $11.10@11.45 $10.75@11.15 $10.80@11.25 @11.25 
Med. wt. (200-250 lbs.), med-ch ° 11.75 11.20@11.75 11.00@11.25 11.10@11.45 @11.40 
Lt. wt. (160-200 lbs.), com-ch..... ee 11.85 11.50@11.80 11.15@11.35 1H. 11.65 11.50 
Lt. It. (130-160 Ibs.), com-ch......... 11. 11.90 10.75@11.80 11.15@11.35 11. 11.75 11.75 
Packing sows, smooth and rough..... 10. some. 75 10.15@10.50 9.75@10:40 10.00@10.65 10.50 
Sightr. pigs -_ lbs. down), med-ch.. 11.00@11.85 10.50@11.50 .......... ~ 75@12.25 12.50 
Av. cost a , Wed. (pigs excluded) 11.34-230 lb. §=11.50-217 Ib. —:10.97-253 Ib. 1.04-246 Ib. 11.09-218 Ib. 

Slaughter Rermtat and Calves: 

——. (1,500 LBS. UP): 
RE EDACA Koad arecouvecns ss 10.90@13.25 siteasaven 9.75@12.00 9.60@12.50 ocvcesceee 


Good-c 
STEERS (4,100-1,500 LBS.) : 









“SARS eg sateaectnciy Sears neat i: 

COMBO .ccccccccccccccccccccccecce 
a (1,100 LBS. DOWN): 

SEED - 502 cdccccbesedescecedesnenus 11.25@12.75 

Good Gap nbsnsdcbesds ceasesede been 9.50@11.50 

ee rrr err 8. 10.00 

SNE kc ncsy cc vovcedesscusecscats 6.50@ 8.40 

Cammer end cutter .....cccccscccess 5.75@ 6.50 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 lbs. down)..... 9.00@12.25 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.00@10.75 

Common-med. (all weights)......... 5.75@ 8.25 
COWS: 

SE PEND, an osc sape cn sce ees 6.25@ 8.00 

Common and medium ...........056+ 5.00@ 6.25 

Canner and cutter..... bewehynonecpe 4.25@ 5.00 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)....... 6.25@ 6.50 

Good-ch. (1,500 lbs. down).......... 6.25@ 7.25 

Can.-med. (canner and bologna)..... 5.50@ 6.35 
CALVES: 

Medium to choice (milk fed. exc.).. 7.00@ 8.75 

SPIED ow nabvcsencnneesect sees 5.00@ 7.00 
VEALERS: 

Medium to choice..............s.00. 9.50@14.50 

TE .sis05 0s sensnagachecead 6.50@ 9.50 


Slaughter Sheep and Lambs: 


Lambs, med. to choice (84 Ibs. down).. 12.60@14.40 
Lambs, med.-ch. (92 Ibs. up)......... 10.25@14.00 
Lambs, cull-com. (all welgnas) sate fo rae 10.00@12.60 
Yearling wethers, medium to choice.. 10.00@12.65 
Ewes, common to choice.............. 6.50@ 9.25 
Ewes, canners and cull............... 2.25@ 6.50 


10.25@12.00 11.00@12.35 11.25@12.50 10. 12.25 


9.25@10.50  9.50@11.50 9.25@11.25  9.25@11.25 
7.50@ 9.25 7.35@ 9.75 7.25@ 9.50 7.60@ 9.75 
6.25@ 7.50 5.75@ 7.35 5.50@ 7.25 6.50@ 8.25 
10.50@012.00 11. 35@12.50 11.25@12.65 10.60@11.75 
9.25@10.5 9.50@11.40 9.25@11.25 —-8.85@10.75 
7.50@ 9. SOT 25@ 9.50 7.25@ 9. 25 7.25@ 9.35 
25@ 7.50 6.50@ 7.25 5.50@ 7.25 6.25@ 7.35 

e 3@ 625 450@ 5.50 450@ 5.50 - 5.50@ 6.25 
9.00@11.25  8.75@11.75 8.60@12.00 _8.75@11.25 


7.25@ 9.75 7.00@10.40 —7.10@10.25 ~_7.00@10.50 
5.50@ 8.25 5.15@ 7.75 5.00@ 7.75 5.75@ 7.75 
5.75@ 7.75 5.85@ 7.65 6.00@ 7.60 6.00@ 7.60 
4.05@ 5.75 4.75@ 5.85 4.75@ 6.00 5. 6.00 
3.65@ 4.75 400@ 4.75 3.75@ 4.75 3.756@ 5.00 
5.25@ 6.00 5.85@ 6.35 6.00@ 6.35 6 6.25 
5.25@ 7.00 5.85@ 6.75 6.00@ 6.65 6 6.50 
4.25@ 635 4.75@ 5.85  460@ 6.00 5 6.00 
6.50@ 9.00 6.00@ 8.50 6.50@ 8.50 5.00@ 7.00 
5.00@ 6.50 4.50@ 6 5.00@ 6.50 4 sog 5.00 
10.00@15.75  8.50@11.50 7.00@12.50 9.75@14.00 
5.00@10.00 5.00@ 8.50 4.50@ 7.00 5008 9.75 
11.75@14.25 12.50@13.90 12,00@13.85 @14.00 
9.50@11.75 10.00@12.50 $.50@12.00 9.00@11.75 
9.25@12.25  9.50@11.75 9.25@11.75 < ws 55a 
5.50@ 9.00 6.75@ 9.10 6.25@ 9.00 5.75@ 8.85 
2.50@ 5.50 2.50@ 6.75 2.00@ 6.25 2.00@ 5.75 


*The top and bulk prices of hogs will not be reported by the Department of Agriculture in the future. 





Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 


Cattle 


Kansas City, Mo. 














Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, III. 


Reference: National Stock Yards National Bank 
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more; cows and low cutters steady; 
medium bulls 25@35c lower; vealers 25c 
lower. 


Tops for week: Matured steers, $10.75; 
yearlings, $10.50; mixed yearlings, $10.25; 
bulk steers, $8.25@10.00; fat mixed year- 
lings and heifers $8.25@9.50; cows $5.25@ 
6.50; low cutters $4.00@4.50. 

HOGS—The hog market has been ex- 
tremely slow, particularly on medium and 
heavy hogs, with all classes on the decline. 
Heavier receipts and indifferent packer 
buying were depressing factors. From 
last Thursday prices are 25@40c lower on 
butcher hogs; 50c and more lower on 
pigs; and 25c lower on packing sows. 

Top today was $11.90; bulk 160@190 Ib. 
weights, $11.75@11.85; 200@230 Ibs., $11.50 
@11.75; 230 Ibs. and ‘above, $11. 35@11. 50; 
good 90@130 Ib. pigs, 10.50@11.50; pack- 
ing sows, $10.25@10.40. 

SHEEP—Prices have gradually worked 
higher on sheep and lambs, and today 
were around 50c higher than last Thurs- 
day, extremes more on fat lambs. Choice 
Nebraskas brought $14.25 to packers; one 
load $14.40 to butchers; bulk fed lambs 
today $14.00@14.25; natives, $13.50@13.75; 
culls, $10.00@10.50; fat ewes, $8.00@8.75; 
best yearlings, $11.50; aged wethers, 


$9.50. 
ee 
OMAHA. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Feb. 24, 1927. 
CATTLE—Under broad local packer 
demand and urgent shipper competition, 
weighty steers and medium weights 
again showed strength, closing the week 
strong to 25c higher with good weighty 
offerings showing the most strength. 
Light steers and yearlings are mostly 
unchanged, spots weak to a little lower on 
medium, grades. Bulk for week $8.75@ 
10.75; numerous loads, practically all 
weights, $11.00; yearlings and 1,328 Ib. 
averages, $11.10. Beef cows advanced 
25@40c; other she-stock strong to 25c 
ar. Veals and bulls steady to strong. 
GS—Buying interests have con- 
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trolled the situation throughout the cur- 
rent period and with outlet chiefly to this 
source, which coupled with bearish ad- 
vices from outside centers, have enabled 
them to force a decline on all classes. 

Compared with a week ago, butchers 
and lights reflect a 25@50c break, while 
packing grades are 50@60c lower. Thurs- 
day’s bulk 160@200 Ib. lights ranged $11.20 
@l11.25; top, $11.35; 200@260 lb. butchers, 
$11.00@11.25; 260@325 |b. averages, $10.85 
@11.00; packing sows, $10.00@10.25; stags, 
$9.75 down. 

SHEEP—Sharp contraction in supplies 
arriving at eastern markets, coupled with 
improvement in the dressed lamb trade, 
resulted in a stronger trend throughout 
the period in the fat lamb market. The 
advance for the period has been uneven, 
quoted 50@75c. 

On the current day’s trade, bulk of fed 
wooled lambs cashed $13.50@13.85; top 
$13.90, with lambs averaging over 100 Ibs. 
noted at $13.50 figure. Best fed clipped 
lambs sold at $11.50. Sheep have held 
firm, bulk of desirable weight fat ewes 


$8.50@9.00. 
——-e—_- 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Feb. 22, 1927. 

CATTLE—Cattle receipts for two days 
around 4,500, and these were mostly beef 
steers and yearlings. 
tone to the trade, and beef steers and year- 
lings are 15@25c higher, while other kill- 
ing classes are steady to strong. Best 
‘medium-weight steers sold $10.00@10.25, 
and bulk of all sales ranged $8.50@10.00. 
Colorado steers sold $8.25@9.75, and 
Texas meal feds, $8.65. 

Choice cows ranged up to $7.25, with 
most fair to good kinds $5.00@6.75, and 
canners and cutters, $3.75@4.50. Most 
heifers sold $6.50@8.50, with best at $9.00. 

Bulls mostly $5.00@5.75, with choice 
kinds up to $6.25. Calves mostly 50c 
higher, top veals, $11.50. 

HOGS—Though hog _ receipts were 
light, the market was lower on both days. 


There was a better 








WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 








CATTLE 


Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


W. L. aunt, 4 Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
Kennett, Colina & Co. Cc. J. Renard Kennett, Murray & Co. 
J. A. Wehinger, Mgr. G. Hicks, Mgr. 
LAFAYETTE 
DETROIT OMAHA 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


EAST 8T. LOUIS LOUISVILLE SIOUX CITY 
Kennett, Sparks & oo P. C. Kennett & Son Kennett, Murray & Brown 
H. L. Sparks, Mi E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


SHEEP 


Kennett, Murray & Co. 
R. J. Colina, Mgr. 


F. L. Murray, Nashville, Tenn. 
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Today’s top was $11.65 on _ light-lights, 
with bulk of all sales $11.10@11.40. Pack- 
ing sows mostly $10.00@10.25. 

SHEEP—Sheep receipts around 8,500 
for the period and the market steady on 
all classes. Top lambs $13.50 with 111-Ib. 
weights down to $12.50. Clips sold at 
$12.00 and feeders $13.25. Best ewes 
$8.75; wethers, $9.00@9.50; and yearlings, 
$11.00@11.25. 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 


So. St. Paul, Minn., Feb. 23, 1927. 
CATTLE—The fat cattle market as 
compared with a week ago ruled steady 
to 25c higher on steers and yearlings and 
cutters with fat cows mostly 1l0@25c 
higher and bulls steady to 15c up. Vealers 


were mostly 50c higher. 
Best medium weight steers brought 
$10.25, with others at $8.50@9.50, while 


light weights stopped usually at $9.25, 
with most sales at $8.00@9.00. Less de- 
sirable material of all weights cashed 


downward to $7.50. : 
Most she stock cleared at. $5.25@7.00; 
cutters, $4.00@4.75; bulls, $5.50@5.85. 


Vealers were around 50c higher with good 


and choice kinds $12.00@14.00; medium 
grades, $10.00@11.00; cull and common, 
$6.25@9.50. 


HOGS—Hogs are closing unevenly 
weak to 25c lower than last Wednesday; 
pigs 25@50c off. Butcher and bacon hogs 


cleared today from $11.00@11.35, with 
bulk of the pigs at $11.75; sows, $10.00@ 
10.25. 


SHEEP—Fat lamb values look 50@75c 
higher than a week ago; best fed westerns 
today $13.50@13.75; odds and ends of na- 
tives, $12.00@13.00. Fat ewes are 25@35c 
higher for the period; best recently, $8.75 
(08.85; heavy ewes, $7.00@8.00. 

cee 
NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Feb. 19, 1927, are reported 
officially as follows: 








Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 2,004 7,390 5,306 15,711 

New <ZOew .ccccesscs 1,579 2,761 23,269 6,977 

Central Union ...... 3,966 3,008: sp eseee 21,228 
TOORE + ccanseeswanse 109 11,554 28,635 43,916 

Previous week ...... 8,250 13,575 25,485 44,316 

Two weeks ago..... 946 17,167 29,160 50,515 





Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 





Live Stock Purchasing Agents 





Live Stock Exchange Buildin 


KANSAS CITY, MO. 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 




















PACKERS’ PURCHASES. 


avers for the. week ending Gaturaay, eb, 30, i02t, 
centers for the week ending Saturday, — > 

with comparisons, are reported to The Ni 

visioner as follows 





CHICAGO. 
Cattle. Hogs. Sheep. 
ur Mk. Uktainee¥ secon 7,386 6,600 12,922 
SPOS co cecehscscessey 5,808 7,00@ 18,204 
ST cE TD, ‘scresoeocecesce 3,817 5,700 11,532 
Se eee 5,124 7,100 9,466 
Anglo-Amer. Pro. Co. ..... 1,441 3,600 ovece 
G. H. Hammond Co. ........ 3,020 —_ os 
Libby, McNeill & Libby..... 1,354 ecoce 
Brennan Packing Co., 6,000 hogs; Miller’ & Hart, 
5,900. hogs; Independent ‘Packing Co., 2, 900 hogs; 


Boyd, Lunham & Co., 3,300 hogs; Western Packing 
& Provision Co., 4 Pmssid Roberts & Oake, 6,200 
hogs; others, 26,900 h 


KANSAS CITY. 


















Cattle. Calves. Hogs. Sheep. 
Armour & Co. ........ 3,028 778 4,174 2,145 
Cudahy Pkg. Co 2,809 968 3,198 4,304 
Fowler Pkg. Co. ...... 956 D repene 
RS Oe OM: cecckeoce 3,192 748 2,832 1,486 
SS. eee ,142 945 7,867 3,462 
Wilson & Oo. ........ 4,087 383 «= 7,176 3,080 
Local butchers ........ 56 42,254 in 
SNL a's oS an rh yadenae 18,818 3,819 27,501 14,496 
OMAHA, 
Cattle and 
Calve: Sheep. 
NE si os sé cescessne 4,072 5,113 
Cudahy Pkg. Oo. ............ 5, 
Oe. SS eae 909 
OO Se 3,832 
8 GP. ones . 6,440 
Bagle Pkg. Co 16 
s M 15 
Glaser 27 
Hoffman Pk 41 
Mayerowich & Vai Ht 
Omaha Pkg. 52 
J. Rife Pkg. Co 3 
J. Roth & Sons 39 
So. Pk 97 
Lin Pkg. 362 
Morrell Pkg. Co 49 
Sinclair Pkg. Co 176 
& Oo.. 






































ST. JOSEPH. 
Cattle. Calves. Hegs. Sheep. 
. tf. ean 3,567 457 6,416 15,368 
Armour & Co........... x 136 «63,164 364,095 
Morris & Co..........+. 2,045 375 3,616 3,204 
DURE “wesesunsnions hows 3,836 6L 8,410 1,864 
Ne nee oe 10,276 276 “7,029 21,006 24,621 
SIOUX CITY. 
Cattle. Calves. Hegs. Sheep. 
Cudahy & Co 780 15,648 3,188 
Armour Co 656 14,936 3,746 
Swift & Oo 693 «7, os | 2,692 
Sacks Pkg. Co 9 cove 
Smith Bros. Pk; 9 33 ° 
Local butchers 8 eece 
Order buyers & Pa 
shipments 77 15,846 
a ee 2,232 54,411 9,626 
Morris & Oe............ 
Wilson & Co.. ° 
Other butchers . 
Total .ncccccccccccese 
DENVER. 
Cattle. Calves. Hogs. Sheep 
BREE .G: -Dbniccncisnccss 643 182 3,151 575 
Armour & Co.........+. 416 102 «3,177 34,004 
Blayney-Murphy Co. .. 300 111 1,147 cues 
GOES nnn cccccccccscces 366 68 771 535 
PORE .nket ctecsvrsnece 1,725 455 8,246 5,204 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
erg A BD Go. cccccvcese 969 57@ 5,@35 959 
Dold Pkg. Oo........... 436 14 3,067 ose 
Local butchers ......... 169 cece oese 
ete . cescsnad cebecess 1,574 584 8,102 959 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 2,742 4,873 15,088 2,453 
Sudahy Pkg. 1,844 See0 aves 
ertz Bros. 20 eon ose 
Swift & Co. 7,898 22,024 4,235 
United Pkg. Co 146 eces esce 
spdwéeden 1,1@2 14,136 250 
Pere yr TTT rye 9,569 15,888 51,258 6, 
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INDIANAPOLIS. RECEIPTS AT CENTERS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,498 2,690 7,982 2,332 ATURDAY, FEBRUARY 19, 1927 
eS SS ree 1,428 1,079 12,338 769 Cattle. Hogs. Sheep. 
Armour & Co...... wetees 196 40 2,756 DRC ea eerie an onmeee Been ete 500 8,000 = 4,000 
Indianapolis Abt. Corp.. 1,704 36... We Meme Rly ics soc. cases: 250 1,500 1,500 
Hilgemeier Bros. ....... ..-- Ve a ose Se Se ee inte 7500 ys 
POUT TABOR. cance cidses 139 11 “ase 16 St. Louis . J % 300 5,000 aoe 
Bell Pkg. Co........... ee acs ss: .... a hh 300 1'500 4,000 
Schussier Pkg. Co...... 40 176 ose Sioux City het 8,000 pein 
Riverview Pkg. Co...... 10 Fon 9. t Ne cM in <n 100 1,000 
Meier Pkg. Co..... wees 192 6 dain 24! ) Kiera Oklahoma City 200 700 
——— Prov. Co... 7 8 228 14 Fort Worth ; 200 700 
teens eee e eee 21 55 bond 75 Milwaukee Ri 100 
Roker "Abat. EES 23 oe rr kate Denver ... 300 700 
DT Gathowrtbesesso oy 458 74 631 136 Louisville 100 500 
OE ee ere pape 5,008 3,091 25,045 8,461 Jvainnenolis a «4 
Pittsburgh 100 1,200 
CINCINNATI. Cincinnati . 100 500 
Cattle. Calves. Hogs. Sheep. Civeland 722000 100700 
B. *s Sons Co...... GOT = 182 4,085 470 Nashville ..... 0c see cc ee eee 100 Oe, cares 
Kroger Groc. & Bak. Oo. 177 ae ee 2 9035 MNOS s sawice tone sdss vees.s 400 400 400 
sag 8 gee 8 pases ass 180 146 sae 47 
. kg. ees i. eres INDAY. ™ ‘é@ " 
ti Ht Monee Pig's = 2000 MONDAY, FEBRUARY 21, 1927 
J. Hilberg’s Sons Co 183 ° ones 51 Cattle. Hogs. Sheep. 
a » Co..... 3 en, ae’. Serer eee ,000 ,000 25,000 
S. Schlater's Sona.:..<. “Soi | 24821] 180 Gane CY seoceeceeerse BOO) ESO) hte 
Wm. G. Rehn’s Sons.. 149 . SE aes je a pneenerae: 5,000 17,000 2,000 
sal ae ily PO reek 1,04 67S 18,005 2,088 Bia Ghe I Bape sooo aoe 
DL. scaneehes heb <sbsh os 3,300 8,500 1,000 
MLWACKEE, Klahoma ‘City ....2....222. 800 1800 °... 
Cattle. Calves. Hogs. Sheep. a hada Sipeneepescsees's “— “ie 
Plankinton Pkg. Oo.... 1,480 7,989 7,142 Ut Denver... 8400 -8,800 14,400 
U. D. B. Co., N. ¥..... Me sepa: sane | teen - MMMM Loc le Scns ao eaae ax 1,200 1,200 200 
The Layton Oo.......... tere tee 391 WMI cin tcaedcissesinene 2,700 3,500 400 
R. Gumz & Co........., 105 31 a A NES Noe cross icnei's 900 5,000 200 
Armour & Co., Milw... 416 3,952 ....  . NE Co 5 cok sis cnt een 1,100 4,000 2,800 
Armour & Co., B25 eee eee SRMIEED, os sos 'svn vices cao’ ,500 4,500 300 
N. ¥. B. D.M. Co., N. ¥. . 17 tone ee "Seep een Se 1,900 8,800 15,000 
Bimbler, te tee SSS Race a i eee epee ,200 4,200 2,900 
Cor! —_ Baltimore .... 0: i283) GED Sib ins soso k eda Nan i's 300 900 100 
Butchers ......++++++++ 231 282 69 Pee EE Sac kcaceccscanseres 2,800 1,000 600 
ME nancbetoesvssers 126 108 27 14 
WIR S Soicucac aukevasst 2,734 12,312 8,318 234 TRAE, Sees oS a. 
Cattle. Hogs. Sheep. 
REOAPITULATION, Chicago Gea es 10,000 40,000 17,000 
Recapitulation of packers’ purchases by market Kansas City ......+...++.+. 9, 8, 4, 
for the week ending Feb. 19, 1927, with comparisons: age ane Ny A hak tla re yg be te4 
CATTLE. EMME S65 o 25 555 cco nibee xs 2;000 6,000 4,000 
MAIER occ cccsvsess cena 4,000 11,000 500 
Cor. he” SSR Ree rept 2,000 8,000 700 
week, (Oklahoma City ............- 800 1,000 PH 
coool Oe 1,800 1,000 100 
26,801 Milwaukee .................. 800 2,500 400 
BBT48 DORVET on. cc csscccccsccvcess 700 2,000 2,000 
18,243 TEIN sane dectops daacs 100 1,100 100 
10,804 ‘Wichita ........cccccesecess 1,000 1,700 400 
10,388 Indianapolis ................ 1,400 7,000 500 
9,227 Serr 100 1,000 300 
$3,306 Cincinnati .............0.0+. 300 2,000 200 
4.965 Buffalo .......csccccccccees 100 1,500 400 
1,408 Cleveland .................- 100 1,500 1,000 
(691 Nashville ...........s+ee-0se 100 900 200 
1,582 ‘TorontO ......ceeeseceeevees 700 800 400 
1,807 
8,845 WEDNESDAY, FEBRUARY 23, 1927. 
Cattle. Hogs. Sheep. 
ae RR areata ree 126, 
mend ORR v.scccawnscehsd0%ess 8,000 15,000 10,000 
anaes SU  oshéhisaeeseass vos a herd 
EEL Sess aecnscsvnsaesccee 6, 10, . 
Chicago. -.sseesecessseenees SOE ME MOND ics... 9 cise sos ven 2000 16,500 1,000 
Kansas City TAOS et Fomeeh .... ic scocccccscs #200 10,000 7,000 
OMANA  .. eee sees serene eeeees 64, Stoux City eeigr eure teenies 3,500 10,000 2,000 
kG ws da cali de caare 70,581 sie taney anaes 3/300 16,000 500 
lag sos Skiahome TT ARES AE a. 1300. «.:: 
Oklah Toi 2749 «Fort Worth ..........sse00 2,000 1,500 300 
oer gaa 749 Milwaukee 400 1,000 100 
Ci — ad 28,775 enver ..... 900 1,100 3,300 
EE Che nd on ninco rtnsaes 084 Louisville 100 800 100 
Milwaukee 8,398 Wichita .... 600 2,400 400 
— Sccwecsess von scevaee 5,428 Indianapolis 1,300 6.500 800 
Hs —_— SheaNatasthvene se otena 11,030 Pittsburgh 100 1,400 500 
PEE tac Geb adenedesececses 56,488 Cincinnati 500 2,500 300 
Buffalo .. 
SE -ntwwkebedadescanenuel 450,369 Cleveland 200 2,500 1,000 
Nashville 100 600 200 
_ Toronto 1,000 2,000 500 
Kansas City’ 222222222, 33°90 THURSDAY, FEBRUARY 24, 1927. 
ag ol tees oa Cattle. Hogs. Sheep. 
St. Joseph .... ’ CICERO ow ceccvccceccccccess 11,000 32,000 16,000 
Sioux City ee. eyed Kansas City ...sccccccceess 8,000 5, 000 
Oklahoma Cit "103 IER tod eweh6o50s5K00bs 0.0% 3,500 10,500 10,500 
Indianapelis SM TARR EC Sissi oWaos oes 2,000 12,000 1,000 
Cincinnati ee EEE 9 Gcbsas0cc secs 2'000 «6,000 ,000 
nal alta te eal aa Sioux City .....cscesecseeee 2,000 10,500 2,500 
Wichita MOM PAE sac ocessccsscencees 1,700 8,500 800 
RP a ae ec 4,584 Oklahoma Clty wccseeeeseeee 1,100 700 eae 
eo alae nest cepa ap sabe 2'954 Fort Worth .............++. 1,800 1,200 400 
een Poe co, wees DUE . c cpevecnscenenees oe : pond ‘ bo 
6 DPGTIVOR ccc cccccccscvesencse ot y 
POEs onastveennonsne oben Rear, SMM ote sicssu ia taeocs.ss 400 1800 600 
TMGIAMANOlIn ...ccccccccccees 1,100 5,000 500 
oo i ers . = . eet po 
EE Sais oN'Gs's'o.b5s calsse 50 § 
1926 CANADIAN SLAUGHTERS. se renal behaceedintsp 100 "00500 
Hog slaughters in Canada decreased six “evl#nd scant : AeA : 
: : PRIDAY, FEBRUARY 25, 1927 
per cent in 1926, as compared with 1925, : : t 
di t f h U Ss. D Cattle. Hogs. Sheep. 
according to reports trom the U. 5. De-  gnicago ..... 8,000 23,000 13,000 
i Kansas Cit 86 2,5 x 
partment of Agriculture. On the other Len y 1,200 8,500 8,000 
hand, slaughters of cattle and sheep in- St. Louis 800 12,500 500 
: St. Joseph 800 4,000 6,000 
creased. Comparative figures are as fol- Sioux City ; 1,500 9,000 1,000 
1 St. Paul 1,700 8,000 2,000 
Ows: Oklahoma City 1,000 800 ones 
1926. 1925. Fort Worth 900 1,200 200 
Number. Nomber. yilwaukee 200 400 100 
Cattle 739,822 689,149 mver ... 200 600 8,500 
Calves 374,175 336,665 Wichita . 200 1,100 100 
a Indianapolis kan Ra 900 oe br} 
Tot 113, . Pittsburgh ...++.++.+sseeees eees ’ 
aid ol Ci asi erte cstcrea, ade 400 2,100 400 
Hogs .. 2,401,495 2.6641,781 Buffalo ...........ccescveess 400 3,200 4,000 
Sheep 545,769 490,704 Cleveland .............+.0-05 100 1,200 1,400 
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HIDE AND SKIN MARKETS 


Chicago. 
PACKER HIDES.—There was a very 
light trade in the big packer hide market 
during the week, sales being confined to 


native cows and a few extreme native 
steers. Majority of trading was in north- 
ern hides, which carried ’%4c premium over 
other points, while balance of trade was at 
prices steady with last sales. Around 
15,000 hides reported moving, all Jan.-Feb. 
take-off. 

On the other selections, packers are 
holding firmly for steady prices, claiming 
that the winter quality feature has been 
thoroughly discounted. Buyers have been 
bidding Yc lower for all descriptions, but 
the limited sales of light native cows at 
steady prices may be the signal for further 
activity after the past two weeks of quiet- 
ness. 

Spready native steers quoted nominally 
at 15@15%c., heavy native steers, 14c 
asked. Sale of about 1,000 St. Paul ex- 
treme native steers reported at 13%4c, and 
this figure asked for all points. 

Butt branded steers, 13%c asked; Colo- 
rados, 13c asked. Heavy Texas steers, 
13%4c asked; light Texas steers, 12%c 
asked; extreme light Texas steers, 12c 
asked; all on basis of last trading. 

Heavy native cows offered at 12¥4c, with 
orders reported in the market at 11%c and 
12c; rumors of sales at 12%4c but not con- 
firmed. One packer sold 1,000 St. Paul 


heavy native cows at l3c. Light native 


cows to the number of 5,000 were sold by 
two packers at steady price of 13c; an- 
other packer sold 7,500 St. Paul light na- 
tive cows at 13%c. Branded cows 12c 
asked. 

Native bulls nominally around 9%@ 
93%4c; branded bulls nominally 7%c for 
northerns and 8%c for southerns, gener- 
ally %c more asked. 

SMALL PACKER HIDES.—The first 
offerings of March hides appeared during 
the week and most of the local killers 
moved their March productions, totaling 
around 33,000 hides, at 12%c for all-weight 
native steers and cows, and 11%c for 
branded; two killers included bulls at 9c 
for natives and 8c for branded bulls, and 
another sold bulls separately the day 
previous on same basis. One local killer 
still holding March hides, and another 
holding productions of outside plants. 

COUNTRY HIDES.—Country hides 
continue steady, with a little better de- 
mand for heavy stocks by sole leather in- 
terests. Good all-weights quoted at 11@ 
11%c, selected, delivered. Heavy steers 
quoted at 10%4@l1lc; heavy cows in good 
demand at 10c, with some small sales re- 
cently at 104@10%c. Buff weights, slight- 
ly grubby, offered at 11@11%c. Extremes 
range from 13c for ordinary 25/50 Ib. 
weights to 14c for free-of-grub 25/45 Ib., 
on which offers of 13%4c have been de- 
clined. Bulls dull and quoted at 71%4@8c, 
selected. All-weight western branded 
priced nominally at 9@9%c, Chgo. freight. 

CALFSKINS.—Packer calfskin market 
rather dull. Last trading in January skins 
by two packers at 17%, and this figure 
asked. 

First salted Chicago city calfskins nomi- 
nally 16@16%4c, offered freely at higher 
figure. Outside city skins around 16@ 
16%c asked. Resalted lots dull and 
priced at 14@l15c. Straight countries 
quoted around 13%c. 

KIPSKINS.—Packer kipskins quiet; 
last trading in Dec.-Jan. natives at 17c. 
Over-weights nominally around 16%@17c; 
branded nominally 13144@14c. 

First salted Chicago city kips slow and 
offered at 15%@l6c, selected; nominal 
market called around %c under. Out- 
side city kips priced, at 15@15%c._ Re- 
salted lots dull and quoted at 134%4@l15c, 
selected. Straight countries priced around 
13%c. 


Packer regular slunks quoted at $1.25, 
nominally. Hairless slunks 75c flat, for 
No. 1’s and 2’s. 

HORSEHIDES. rather 
slow. Choice renderers available at $5.00 
@5.25. Good mixed lots offered at $4.75; 
ordinary country lots priced at $4.00@4.50. 

SHEEPSKINS.—Dry pelts quoted at 
20@23c per Ib., according to section. 
Packer shearlings remain unchanged; 
very few offered, demand light. Last 
trading was a car at $1.05, these being 
good part No. 2's, and market quoted 
nominally at this figure for quality now 
available. Pickled skins a shade firmer; 
market continues well sold up locally and 
quoted nominally at $7.00 per doz., 
straight run of lambs, at Chgo. Packer 
wool lambs priced at $3.25 per cwt. live 
lamb at Chgo. 

PIGSKINS.—No. 1 pigskin strips rather 
quiet, with requirements of tanners appar- 
ently taken care of for the time being; 
one car sold at 7'%c, a re-sale. Further 
trading on gelatine stocks at 4%c, steady 
with last week’s sales and contracting. 


New York. 

PACKER HIDES.—City packer hide 
market quiet; no trading reported this 
week, to date. Buyers holding off, await- 
ing developments in the western market, 
and sellers appear content to wait for ac- 
tion on the part of buyers. February hides 
have ben offered on basis of last trading 
prices, or 14%c for Jan. kosher native 
steers, 14c for butts, and Colorados 13%c; 
no sales of February hides so far. The 
heavy trading in the River Plate frigori- 
fico market late last week has absorbed 
most reas and that market is about 
cleaned up. 

COUNTRY HIDES. — Country hide 
market featureless, although shippers ap- 
pear a trifle firmer in their views. Heavy 
steers and cows generally 10%c asked. 
Good 25/50 Ib. extremes offered at 14c, 
with buyers’ ideas not over 13%c.  All- 
weights quoted at 10@10%c asked. 

CALFSKINS.—Calfskin market con- 
tinues quiet, but some activity looked for 
in the coming week. The 5-7’s and 7-9’s 
generally $1.85@1.90 asked and $2.62% 
asked for 9-12’s. A few sales of 7-9’s re- 
ported at $1.90 and 9-12’s at $2.60 during 


the week. 
fe 
In the Hide Cellar 

Do you know how to build your 
hide pack to avoid shrinkage and 
keep your hides in No. 1 condi- 
tion? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending Feb. 19, 1927, 5,926,000 Ibs.; 
previous week, 4,676,000 Ibs.; same week, 
1926, 2,557,000 Ibs.; from Jan. 1 to Feb. 
19, 36,954,000 Ibs.; same period, 1926, 24,- 
326,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Feb. 19, 1927, 7,293,000 
Ibs.; previous week, 5,260,000 lbs.; same 
week, 1926, 5,033,000 lbs.; from Jan. 1 to 
Feb. 19, 40,538,000 Ibs.; same period, 1926, 
41,496,000 Ibs. 

efirees eee 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Feb. 26, 1927, with compari- 
sons, are reported as follows: 
PACKER HIDES. 


Week ending Week ending Cor. week 
Feb. 26,'’27. Feb. 19,’'27. 1926. 
Spready native 


aR 15 @15%4n 154@16n @14% 
Heavy native 
Ys, @l4ax @1l4ax @13 
Heavy Texas 
Yn Se @134%ax @13%ax @l12%ax 
Heavy , batt @13% @13% @12 
ran steers 13%ax 134%ax wax 
<A pecpea @13 @13 @12ax 
WB cccccee ax ax 
Ex-light Texas 
OEEB cccececs 12ax 12ax 11 
Branded cows... 12ax 12ax 11 
= native @12% @12% @ 
eevecccce 12%ax ax 11 
Light naive 
ecetecces @18ax @12b 
Native bulls .. » a oie, 944@10n 9%@ 10 
Branded bulls .. 8 9n 8n 
= ekieted a 17% 
diceedecece 1 17 16 17 


Kip, overw’t ..16%4@17n 164%@17n 14 15n 
Kips, branded... -184%@l4n 184% @14n 12 13n 
Slunks, regular @1.25n 1.25n 85 
Slunks, hairless. @75n 75n 50 60 

Light, Native, Butts, Colorado and Texas steers 
lc per lb. less than heavies, 


CITY AND SMALL PACKERS. 


Week ending Week end Cor. week 
Feb. 26,'27. Feb. 19, ae 1926, 


Natives, all 
weights ...... 12% 12 13 11% 
Branded hds. ... 1% il 12 11 
Bulls, native.... 9 9 ttn 94%@10 
Branded bulls .. 8 beee 
— saveee 16 164%4n 16 iain 18%n 
a cegeeae eae 15 1544n 15% 07} 154%4n 
Biuaks, regular. @1.00 40 
Slunks, hairless, 
Me. 1 ccccecs 50 @55n 50 @55n @40 
COUNTRY HIDES 
Age Sg nd Week ending Cor. week 
Feb. Aig Feb. 19, ’27. 1926, 
Heavy steers . ‘one 10% @11 11 11 
Heavy cows sa cc 10% 10 10% 9 4 
eae 1 11%ax 11 11% 9%4%@10 
Hxtremes .......13 4ax ‘i4ax 12 
Bulls cecccccccce T4@ 8ax 7%@ Sax 7%@ 8 
Calfskins ....... @13'%4ax 13%4@l14ax 14 15 
ps 13 4t 134%ax 13 14 
Light calf....... 1.00@1.1 1.00@1.1 90 1.00 
Dea 1.00@1.10 1.00@1.10 80 90 
0 60 0 80 90 


25 15 25 80 40 
00@5.25ax 4.00@5.00 4.00@4.25 

40 385 40 25 80 

SHEEPSKINS. 
Week Ne ad Week ending Cor. week 
Feb. 26, ’27. Feb. 19,'27. 1926. 

Packer lambs.. - 3@2. - 1.75 2.25 2.25@2.50 
1.00 1.25 


Pkrs. shearlgs.. me bn 1.05n 1.15 
Dry pelts ....... 20@23 20 23 24 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of December, 1926, based on reports 
received from 4,228 manufacturers and dealers, are reported by the U. S. Department 


of Commerce as follows: 








Stocks dis- 

Stocks on a - in ms, posed of 

Dec. during 

1926. 1928. 1928. Dec., 1926, 

a Pe Pe ey era a ee eee 8,880,276 4,097,986 4,250,801 1,916,167 

Domestic—packer hides...........seeeeeeees oes 2,934,934 3,132,490 2,963,831 1,200,517 
Domestic—other than packer hides «ee. 855,701 866,444 , 114,291 ’ 

ae | (not including foreign-tanned) hides........... 89,641 99,052 172,679 87,129 

WG BEING. oc vcsccesccccvccceccnccecendetces seescccescess 9,748 14,068 6,8. 115 

Cattle : A ‘up, foreign-tanned hides and skins.......cese00 seseses _eesevee  _— LN,0GZ — saaveee 

TEE CIE PP cn cvcvéncscscccctcacenedsedsrtcceseaces 4,167,981 4,555,824 8,859,970 1,826,175 

Horse, colt, ass, and mule: 

Hides 73,049 80,197 59,508 

144,8 68,931 3,223 

177,984 201,054 25,411 

61,406 62, 10,363 

11,161,130 1,879,148 1,596,718 

999,089 672, 131,286 

7,597,089 6,072,357 2,072,056 

402 136, 18,371 

179,617 184,670; ss ceceece 

266 176, 149,904 

23,195 25, 24,229 

363,977 423,049 49,274 
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ICE AND REFRIGERATION 


ICE NOTES. 

The Jorpe Swanson Company will es- 
tablish a cold storage and poultry plant 
at Auburn, Neb. Estimated cost is $50,- 
000. 

A $1,000,000 cold storage plant with a 
storage capacity of 1,500,000 cubic feet, is 
being planned for Miami, Fla. John G. 
Crosland, president of the Miami Fish & 
Ice Co., and of the Seminole Ice Delivery, 
Inc., is interested in the project. 

A six-story warehouse and cold storage 
plant, to cost $1,500,000, equipped, will be 
erected by the Houston Terminal Ware- 
house and Cold Storage Co., at Houston, 


Texas. O. H. Baker, 1317 Post Dispatch 
building, Houston, is interested in this 
project, 


An $800,000 fire recently damaged the 
buildings of the Upton Cold Storage Co., 
Rochester, N. Y 

The Rogers Ice & Cold Storage Co., 
Rogers, Ark., are building a $90,000 addi- 
tion to their plant. 

The construction of a cold storage and 
ice plant for Bakersfield, Calif., is planned 
by the Kern County Labor Council. 

Charles Baker and Ekbert Dodson have 
incorporated the El Monte Ice & Cold 


Storage Co.*of El ~ pte Calif., with a 
capital stock of $50 

The Hynes Ice & Gold Storage Co., 
Canon City, Col., have been incorporated 
with capital stock of — Incorpora- 
tors were F. Brown, A. Dick, and 
N. A. Hutchinson. 

The Riverside Ice Co. of Jacksonville, 
Fla., will construct a $15,000 cold storage 
warehouse as an addition to their plant. 

The Suwanee Cold Storage Co. plans to 
erect a cold storage warehouse in Jack- 
sonville, Fla. 

O. J. Morris has incorporated the Holly- 
wood Cold Storage Co., Hollywood, Fla. 

A six-story cold storage plant and ware- 
house is to be constructed at Houston, 
Texas, by the Houston Terminal Ware- 
house & Cold Storage Co. Estimated cost 
is $1,500,000. 

A cold storage plant is being installed 
in connection with their ice house by the 
City Ice Co., Palmer, Texas. 

The Sweetwater Ice & Cold Storage Co., 
Sweetwater, Texas., will hereafter be 
known as the Crystal Ice & Cold Storage 
Company. 

A $100,000 refrigeration plant is to be 
erected at the corner of Cherokee and 
Fond du Lac streets in Muskogee, Okla. 
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Cold Storage Insulation 
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Typical installation of Frick 
Enclosed Belt Driven 
Refrigerating Machine. 
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COLD STORAGE CONVENTION. 

Cold storage warehousemen from all 
parts of the country atteaded the 36th an- 
nual convention of the American Ware- 
housemen’s Association, held recently in 
the Kansas City Athletic Club, Kansas 
City, Mo. 

George A. Horne of New York made a 
report on “Relative Humidity Experimen- 
tation”; Dr. Mary E. Peanington of New 
York, chairman of the committee on re- 
search and investigation, made some def- 
inite recommendations for the research 
work of the association, and R. C. Stokell, 
executive secretary, reviewed the year’s 
activities of the cold storage division. 

E. E. Hesse of Chicage reported his ob- 
servations on the cost of handling products 
into and out of storage; E. M. Dodds, 
Kansas City, chairman of the transporta- 
tion committee, gave a report on trans- 
portation related to the warehouse; while 
George Husser of the Better Business 
Bureau of Kansas City, gave a talk on 
“Truth in Advertising.” 

Officers for the coming year were 
elected as follows: president, Harry C. 
lewis, Merchants’ Refrigerating Co., New 
York C ity; vice- -president, Gardner Poole, 
Quincy Market Cold Storage & Ware- 
house Co., 3oston, Mass.; treasurer, 
George M. Weaver, Cold Storage >Ware- 
house Co., Chicago. 

nae es 
DIRERCT BUYING OF LIVESTOCK. 
(Continued from page 26.) 

Those are public markets. He has another 
market in the form of the private yards 
of Cudahy Bros., near Milwaukee, as well 
as Oscar Mayer & Co., at Madison. The 
shipper in Wisconsin has four markets, 
two public yards and two private yards, 
and he ships to them at will, and is con- 
stantly making comparisons as to the re- 
turns he receives. 

It is of course a fact, and one which 
presents, perhaps, a new phase of eco- 
nomics, that the receipts at private yards 
have had the effect of reducing the num- 
bers in the central market. This situation 
redounds to the benefit of the livestock 
industry, although it is not really so bene- 
ficial to the packing industry. It brings 
about, in effect, a suspension of the law 
of supply and demand, in favor of the 
producer because the livestock brought to 
private yards does not depress the market 


price at central markets on the basis of 
which the livestock in private yards is 
bought. 

Unquestionably, hogs are held back 


from the markets by the existence of the 
country packing house. The farmer gets 
his livestock market reports over the radio 
today in the country before I get them. 
He can crank up his Ford if he wants to 
and take seven or eight hogs to the mar- 
ket over the concrete highway. When 
those hogs get into the Madison market, 
no matter whether we may be experienc- 
ing a severe glut of hogs in Madison— 
and we are not able to regulate that—we 
pay this man our standard differential 
under Chicago for his hogs. 

In that way, the run of hogs to the Chi- 
cago market determines the market price 
upon which we buy, sometimes, two or 
three times as many hogs as we need at 
Madison on any one day. 


Central Markets Not in Danger. 

Central markets are not in danger. The 
statistics of the Bureau of Agricultural 
Economics show that there has not been 
any increase in direct buying; that it exists 
as a co-ordinate method by which hogs 
are bought in the United States. We have 
a dual method of marketing. It has un- 
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“I highly recommend this system 
to you,” Mr. Knight 


(Vice-Pres. Louisville Prov. Co.) 






Says 
Mr. Lavin 


(Vice-Pres. Sugardale Prov. Co.) 
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Mr. Lavin is only one of many 
packers and sausage manufac- 
turers who hold their prod- 
ucts fresher, longer and 
sweeter by using the Browne 
Cold Air Circulation and Hu- 
midity Control System. (Now 
installed in packinghouses in 
seven states of United States.) 






The interiors of ALL refrigerated rooms SHOULD HAVE that 
clear, fresh, cold air like the dry, cold, mountain air, which keeps 
the products FRESH and in PRIME condition—and such an 
atmosphere can be obtained ONLY THROUGH the usage of 


Browne’s Cold Air Circulation and Humidity Control System 


Patented Nov. 11, 1924; July 13, 1926 


Your inquiry will be given my frompt personal attention 


Milton W. Browne, Consulting Expert 


Inventor and Manufacturer 


Browne’s Cold Air Circulation and Humidity Control System 
and the Browne Defroster 


3103 Coleman Road Kansas City, Mo. 


Member American Society of Refrigerating Engineers 
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The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 
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questionably raised the level of prices for 
hogs throughout the United States. 

Some people in a position to guess say 
that that raise is as high as from $1 to $2 
a hundred pounds. The existence of this 
dual system of marketing, which I am ask- 
ing you to retain, has unquestionably 
raised the general level of prices of hogs 
in the United States, as well as created a 
differential in favor of the man who ships 
to the local. private country market. 

Receipts in the general market fluctuate 
naturally with the total production of live- 
stock from one year to the other. We can 
not market any hogs we haven’t got. But, 
as far as statistics show, direct marketing 
has taken about 25 per cent of the animals 
away from the central markets, and the 75 
per cent is still going to those markets. 

Competition Is Brisk. 

I feel that the buying competition is as 
brisk today in the central yards as it ever 
was, because the same number of buyers, 
the same people who need hogs, are still 


going to the central markets. The eastern 
shippers whose business is growing, that 
is the eastern packing houses, and the 
local packing houses using a market, all 
require hogs. Competition is not simply 
a matter of numbers of animals required. 
The number of buyers in the market who 
are competing against one another for the 
hogs in that market are the determining 
factor. 

For example, suppose that you gentle- 
men should abrogate direct buying of hogs 
entirely. You would not only destroy in- 
vestment in the country packing houses in 
the United States today of from $100,000,- 
000 to $150,000,000, but you would not 
necessarily enable that particular buying 
power of the country packer to be resumed 
on the public market. Those people 
would not have any plants there. They 
would not be able to get plants there. 

Consequently, the buying would be in 
the hands of the same number that are on 
these yards today, but they would have 
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Chill Hogs the Modern Way 


QUICKLY—To secure rapid turnover 
THOROUGHLY—To avoid souring troubles 
PROPERLY—To avoid frost in the meat 
ECONOMICALLY—To save 25% refrigeration 
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so much more stock to buy. And you 
would have a condition of glut which . 
would simply serve to depress hog prices, 
with the consequent effect that the crop 
would be marketed on a_ considerably 
lower level. One or two gluts in a hog 
market in one season, by the operation of 
economic law, will serve to depress the 
level of prices for a long time. You now 
have that condition eliminated, fortunately 
for the farmer. We agree that it is a good 
thing to have those violent fluctuations 
eliminated by the system of dual market- 
ing which has grown up. 

Motive Behind Legislation Is Plain. 

Of course, the motive behind this legis- 
lation is not difficult to find. It lies with 
the commission men who want to increase 
their business in the public yards. And, 
of course, the public stockyards companies 
would also like to do more business. But 
I might say that, if the private stockyards 
near the public yards are closed, it is not 
at all certain that the stock which comes 
to them today would go to the public 
yards. 

The future, the long-pull effect, of the 
act is unquestionably to discourage pack- 
ing in the central markets because of the 
curtailment of the freedom of purchase 
which packers would have. 

A dual system of marketing exists in the 
United States, and to shut off a certain 
group of packers from their right to oper- 
ate under that dual system would mean 
that there would be no expansion at the 
central markets, and, unquestionably, the 
movement toward the country would only 
be accelerated. 

I would like the commission people who 
urge this legislation to realize that their 
business has suffered vastly more through 
the entry of the cooperative commission 
house into the field than through any 
methods of ours. At St. Paul today, 31 
per cent of the livestock, which formerly 
went to the commission men, is now 
handled by the cooperative association. 
At Kansas City, the very case under dis- 
cussion, the figure is 7.6 per cent. The 
average throughout the United States in 
1924-25 was 14 per cent. 


Secretary Has Full Jurisdiction. 

The Secretary of Agriculture has full 
jurisdiction over packers who operate pri- 
vate yards. Those complaining about 
them can get relief if their complaint is 
well-founded. There is no use of enlarg- 
ing upon that. There is already a regu- 
latory statute of an enlightened type to 
handle this situation, and certainly no 
further need for any detailed legislation 
upon phases which that statute is expected 
to cover. 

Incidentally, I would like you to know 
that there has never been any complaint 
made under the Packers and Stockyards. 
Act on account of treatment received at 
any private receiving yard. The reason is 
that the practice is simple, that the seller 
is generally there himself, and that there 
has been no cause for complaint. On the 
other hand, there have been, as you know, 
numerous complaints, which are probably 
inevitable in the course of the straighten- 
ing out of a large and long-established 
business, in connection with practices at 
central yards. 


Present System Benefits Agriculture. 

The gist of my contention is that you 
have an economic development which is 
sound, that it redounds to the benefit of 
agriculture; and that the dual system of 
marketing is the proper competitive sys- 
tem by which to handle the marketing of 
live stock in this country. 

The packing industry respectfully sub- 
mits that the system be left alone, and 
that, in general, the packing industry be 
viewed in its proper light in the national 
economy of this country. It is a phase of 
agriculture. We are not opposed to agri- 
culture but, cooperating with agriculture, 
can do this,country a great deal of good. 
Permit us to demonstrate that fact. 
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$2,000,000 Headquarters Building 
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First National Stores 


East Somerville, Mass. 


Monks & Johnson, Boston, Architects and Engineers 
Fred T. Ley & Co., Inc., Springfield, Mass., Builders 


HE most modern equipment obtainable for the economical warehousing of merchan- 

dise, is being installed in this huge plant. The dominating reason for this plan is that 
the economies thus to be made possible will eventually be reflected in lower prices for 
foodstuffs, which is of course the corner stone of the chain store idea. 


Consequently—after thorough investigation of insulations— 


Crescent 
100% Pure 


Corkboard 


Installed COMPLETE by UNITED 
and backed by UNITED SERVICE 


was selected for the insulation of all Cold Storage Rooms 


The economical operation of any Cold Storage Room depends on its insulation. You can not afford 
to tamper with quality there. Only the best, pure corkboard, erected in accordance with modern insu- 
lation practices, should be considered. UNITED SERVICE meets these requirements. Place your 
contract with us for a complete installation and you will obtain the best Cold Storage Rooms that can 
be built. 


Write to us for an estimate on your next insulation job 


United Cork Companies 


New ¥ Church St. ; 4 Raci c o—1151 Eddy St. 
Philadelphia—1042 midge Ave. Main Office and Factory, Cleveland1200 W. 9th. St. 
Baitimore--801 Whitaker Bldg. 2 Piteburgh—1981 Pemn Av: var te 
a 01 W. Bldg. e. 
Hartford, Conn.—143 S. Highiand St. Lyndhurst, N. J. Milwaukee, Wisc.—Federal Ashestos 
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Chicago Section 


W w Krenning, of the St. Louis Inde- 
pendent! Packing Co., St. Louis, Mo., was 
a Chicago visitor last week. 


Waltef Bigland, of Bigland’s Sons and 
Jefferys Co., Liverpool, England, was in 
Chicago, last week in the course of an 
Americafi trip. 


Packers’ purchases of livestock at Chi- 
cago forithe first four days of this week 
totaled 33,910 cattle, 11,837 calves, 75,741 
hogs, and 44,579 sheep. 


T. H. Ingwersen, head of Swift & Com- 
pany’s small plant department, Chicago, 
spent a -couple of days this week in 
Wichita, ‘Kas., attending the Kansas Cat- 
tlemen’s Association convention. 


Bruno Richter, president of the Chicago 
Sausage Co., Chicago, with Mrs. Richter, 
has left for a trip of several months’ dura- 
tion to Europe. They will visit several 
cities in Germany, and also in France, 
Italy, and: Switeeriand. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending February 19, 1927, on shipments 
sold out were as follows: Cows, common 
to good, 9@13c; steers, common to me- 
dium, 13@16c; steers, good to choice, 16@ 
20c; and averaged 13. 8lc a pound. 


Provision shipments from Chicago for 
the week ending Feb. 19, 1927, with com- 


parisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1926. 
Cured meats, Ibs. ..15,715,000 10,387,000 15,916,000 
Fresh meats, lbs... .48,912,000 34,884,000 41,659,000 
RS Ds 500 stcucs xe 7,340,000 4,240,000 8,767,000 


The trade was shocked this week to 
learn of the death of James Lee Wright, 





Chas. F, Kamrath H. C. Christensen 
KAMRATH & CHRISTENSEN 
Architectural — Seoeehs Service 
Packing —— Cold Storage, i ae ie Plants 


da Car Icing 
111 W. Jackson Blvd. Chicago, Ill. 





38 years old, recently appointed sales 
manager of the Independent Packing Co., 
Chicago. Mr. Wright took his own life 
by leaping into the lake last Wednesday; 
ill health was thought to be the motive 
for this action. He is survived by a 
widow and several children. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


HE WHO FINDS FAULT— 


—Must be content if he finds few 
friends. 
much 


—Can never to find 


fortune. 


expect 


—wWill always be busy. 


—Finds a poor market for his con- 
versation. 


—Gets the worst out of his friends. 
—Never improves his chances by it. 


—Has at least one fault he could 
well lose. 




















Announcement was made this week by 
Jacob Stern & Sons, of Philadelphia, 
brokers in hides and ‘skins, tallows and 
greases, that O. F. Raiman had become 
associated with the firm and would have 
charge of the tallow, grease and stearine 
department of the Chicago office. Mr. 
Raiman, who was formely in business for 
himself, has had many years of experience 
in the handling of ‘animal fats, and is a 
recognized authority in this line. 


Sees 


How much hair does the average hog 
carcass yield? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 


PERISHABLE FREIGHT DOCKET. 


The subjects listed below will be given 
consideration by the National Perishable 
Freight Committee at an emergency hear- 
ing to be held at committee headquarters, 
308 Union Station Bldg., 516 West Jack- 
son Blvd., Chicago, Illinois, March 8, 1927, 
commencing at 10 a. m. 

Shippers presenting 
views may appear before the committee 
or communicate with the Chairman prior 


to the date mentioned. 

Subject No. 1301, *¢Icing by shippers, re- 
top icing in transit; 1606, {Re-icing in 
body of car; 1633, tAdditional protective 
service against cold at destination; 1644, 
+Charge for salt supplied to fruits and 
vegetables moving under standard refrig- 
eration service; 1646, {Defining ventilation 
service; 1661, +Refrigeration charges from 
Arizona to interstate points; 1662, 
+Handling individual cars via L.& N. R. R. 

Subject No. 1663, tOpening of ventila- 
tors of individual cars; 1664, tHandling 
shipments under refrigeration with ven- 
tilators open; 1669, +Transporting perish- 
able freight pre-iced by carrier and sub- 
sequently precooled by shippers; 1671, 
*Iced cars ordered and not used; 1673, 
+Change from refrigeration to heater serv- 
ice—furnishing heater service to vege- 
tables with ice on top of packages; 1675, 
*Side door ventilation; 1676, *Shippers’ in- 
structions on traffic moving under Rule 
240; 1677, +Change in service in heater 
territory. 

Subject No. 1682, }Computing period of 
detention on cars placed prior to date 
ordered moving under Carriers protective 
service; 1683, }tManipulating vents on 
shipments moving under Rule 240; 1689, 
tHeater charges on Erie Railroad; 1698, 
+Refrigeration charges from Louisiana 
Southern Railway points to interstate 
points; 1699, *Prepayment of detention 
charges accruing at shipping points; 1700, 
*Refrigeration charges on shipments top 
iced; 1701, +List of perishable commodities 
—refrigeration charges on tomato plants. 


desirous of their 





* Docketed by shipper. 
+ Docketed by carrier. 





H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 





Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 





C. W. RIL EY, Jr. 
BROKER 


2109 Union Central Bidg., Cinciunati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Walter L. Munnecke 


"Pine & Munnecke Co. 
Packing House & Cold Storage 
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¥. A. LINDBERG 


GARDNER & LINDBERG 
| ENGINEERS 


erecta, Tose, rien Od mes 
Finer 4 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Addrese, Paeasec 
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Meat Trade in Germany 

Butchers Fight Discrimination 
Shown in Meat Imports , 

(Staff Correspondence, of. The National Provisioner.) 
Hamburg, Germany, Feb. 10, 1927. 

Hog prices in Germany have a down- 
ward tendency, having declined from 18c 
to.15c per American pound. This means 
that the consumption of frozen beef will 
also decline, as the average German is a 
sausage eater, and only consumed 120,000 
tons of duty-free frozen beef from South 
America last year because it cost about 
half as much as pork and sausage. 

At the same time, beef casing imports 
into Germany will probably increase, and 
the dull season from March to June should 
be much more lively this year than last. 
Good cattle remain high because they are 
scarce, and choice cattle cost as much here 
as in the United States. 

Look for Limited Fat Back Trade. 

Imports of pork products are largely 
confined to lard and fat backs, but with 
the lowering of German hog prices and the 
very high duty for other pork products 
beside lard, the trade in fat backs in 1927 
is expected to be very limited. 

For the last"18 months German agra- 
rians have been contemplating the creat- 


ing and fostering of an export bacon 


industry. These German high protection- 
ists see there*is a market for bacon in 
England, with occasional high prices. And 
without knowing what a real bacon pig 
must be like—forgetting that it cost Ire- 
land» and Denmark. many years of hard 
experience and much labor to produce the 
type’ of bacon pig needed to supply the 
English bacon trade—they began to ex- 
port: bacon to England early in 1926, At 
the end of the year their losses had be- 
come so heavy that they were forced to 
give .it up. 

Until August 1, 1925, all meat ieee 
came into Germany free of duty. In the 
Reichstag, the German Parliament, free 
traders and protectionists joined and 
agreed on a law which put more or less 
heavy duties on meats, but left duty-free 
the import of 120,000 tons of frozen beef 
annually. 

Then arose a question for the executive 
part of the government to settle—how this 
120,000 tons of frozen beef should be 
distributed, 

Few Can Import Frozen Beef. 

Up to August 1, 1925, German butchers 
had purchased their frozen beef from the 
wholesale importers. There were only 15 
or 18 of the larger concerns whose names 
were given to Berlin government officials 
as importers of frozen beef, and to these 
few concerns the government distributed 
certificates which gave them the right to 
import 10,000 tons of frozen beef free of 
duty every month. 

A few months later some of these whole- 
sale importers saw the advantage of hav- 
ing the exclusive right to the sale of this 
duty-free meat. Some of them opened 
retail shops in competition with the 
German butchers, causing a great deal of 
ill feeling, ayd doing real harm to a 
number of butchers. In this manner, some 


of these wholesale importers make as 
much as 40 per cent profit on their frozen 
beef, it is said. 


THE NATIONAL PROVISIONER 


At the present time the German govern- 
ment is arranging a commercial treaty 
with Poland. One of the conditions of 
this treaty is the unlimited import of fresh 
killed Polish hogs—but only to a certain 
number of large German sausage factories. 
The German duty will, of course, have to 
be paid on this pork. 

Trading on Certificates. 

The certificates ESS the right to im- 
port frozen beef ree are changin 
hands among those wht get them, an 
some of the wholesale importers derive 
a large income each month selling these 
certificates to other importers. This prac- 
tice, it is felt, will come with the treaty 
permitting imports of fresh Polish pork 
to only a few firms. 

The German Butchers’ Association has 
protested and is protesting against such 
laws favoring a few at the expense of the 
many, but whether their protests will have 
any effect remains to be seen. 

sh SEN 


HOGS IN THE NETHERLANDS. 


No appreciable increase in hogs is ex- 
pected in the Netherlands during 1927 re- 
ports Assistant Commercial Attache O. 
E. McKenney, stationed at The Hague. 

The total number in the Netherlands 
at the end of 1926 was somewhat greater 
than at the end of the previous year and 
probably greatly exceeds the 1,519,245 
hogs reported for 1921, the year of the last 
livestock census. Since the imposition of 
the British quarantine, domestic activities 
have been diverted chiefly to the raising 
of salters and fat hogs which is primarily 
responsible for the larger number of hogs 
on hand at the end of 1926 

While the export of hogs from the 
Netherlands was 150,000 less during the 
period June to September 1926 than during 
the same period last year, the exports of 
salted pork to England were larger, 
amounting to 27,181,000 lbs. compared 
with 11,885,000 Ibs. in 1925, 

nd 
MANY AT. PACKER MEETINGS. 
(Concluded from page 27.) 


Industry” was the topic of Oscar G. 
Mayer, President of the Institute of Amer- 
ican Meat Packers. 

Those attending the Nashville meeting 
included E Bruce and Wm. Bruce, 
Birmingham Packing Company; W. A. 
Burnette, Union Stock Yards, Nashville, 
Tenn.; C. E. Field, Field Packing Com- 
pany; Carl T. Fischer, Henry Fischer 
Packing Company; A. Glatt, Reynolds 
Packing Company; T. T. Hackworth, 
Florence Abattoir & Packing Company; 
R. E. Hall, Hall Laboratories, Inc.; M. 
Jacob, University of Tennessee; BE. Je 
Koehm, Jacobs Packing Company; W. T. 
Lay, T. L. Lay Packing Company; W. Lee 
Lewis, Institute of American Meat Pack- 
ers; W. B. Lincoln, state veterinarian, 
Nashville, Tenn.; David G. Madden, East 
Tennessee Packing Company; Oscar G. 
Mayer, Oscar Mayer & Company, Chi- 
cago; Howard W. McCall, J. Allison 
Company; Arthur Neuhoff, H. ‘Neuhoff, 
Jr., Henry Neuhoff and Lorenz Neuhoff, 
Neuhoff Packing Company; E. S. Papy 
White Provision:Company; F. N. Phillips, 
Birmingham Packing Company; Chris. J. 
Power and Robert E. Power, Power Pack- 
ing Plant; W. G. Reynolds, Reynolds 
Packing Company; Chas. A. Schwing, Cin- 
cinnati, Ohio; Jno. W. Stout, Field Pack- 
ing Company; H. D. Tefft, Institute of 
American Meat Packers; H. A. Ten- 
brunsel, Power Packing Plant; J. L. 
Thweat, Swift & Company; George W. 
Vissman, C. F. Vissman Company; W. W. 
Woods, Institute of American Meat Pack- 
ers; T. J. Yarbrough, Neuhoff Packing 
Company; Karl M. Zach, Louisville Pro- 
vision Company; Ferd. Zimmerman, H. 
Fisher Packing Company. 
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CHICAGO LIVESTOCK. 











RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb, 14........20,742 . 4,885 48,531 18,769 
Tues., Feb. 15.......11,471 2,041 25,784 ° 22,528 
Se Pa WS cece uss 10,822 2,241 13,233 15,663 
he BUM BWicvdee 561 x 32,107 ey 7 

SS . SPR 1,804 185 10, 
Sat., Feb. 19 165 16 2,581 3,901 
Total last week..... 57,585 138,837 140,421 81,824 
Previous week ..... 54,773 13,192 pe HY 
eee 51,3843 13,963 155,151 Pago 








Total last week..... 17,513 929 57,000 29,178 


Previous week ...... 18, 935 53,722 26,278 
Ee Rear 554 1,388 59,739 25,900 
Two years ago...... 18,000 1,445 75,551 33,458 


Receipts t Chicago Stock Yards thus far this year 
to Feb. 9. with comparative totals: 


421/249 





Combined mote te g receipts at eleven markets 
for week ending Feb. to, with comparisons: 


Week — Feb. 19 
POE. WHEEL: bs ndndeccsecnccdedesedbaees sen 





Ca ae eee ee 


Combined 
ending Feb. 19, with 


*Cattle. Hogs. 


Sheep. 
Week — Feb. 19... .176,000 439,000 ..: 188,000 
Pre eek 165,000 














Vious s 193, 
PNR s Baw e oc 64.idin aos ee ¥ Tap 
BE ik de cedaucdneuseean - 198,000 
peed iestives ‘ 1,000 

Cevbavinarsdsvuunelg 4, 
SES Sead acseinisabasaes 180,000 
Combined receipts at seven points for the year to 
Feb. 19, with comparisons: _ 7 ’ 

*Cattle. Hogs. Sheep. 

000 3,770,000 1,446,000 

1,376,000 4,006, 1,580,000 

,000 5,869,000 1,370,000 

000 6,078, 1,583,000 

1,487,000 5,307,000 1,611,000 

1,857,000 4,202,008 1,540,000 





























Chicago Stock Yards receipts, average wei ht ‘ana 

top and average prices for hogs, with $ 
° ' 

Number weight——Prices—— 

Ibe. p. Average. 

*Thig week ......scce0.. $12.25 $11.70 

Previous week 12.75 12.00 

Miner kecawennes 85 12.00 

ST ss ch ovceasnastee eter 11.75 11,10 

BS vacviccanoed 7.50 10 

BEG, exentivesess ee 8.60 00 

WH hed debccocduc aca 11.10 10.35 

Av. 1922-1926 $10.55 $ 9.70 


*Receipts and average weight for week ending Feb. 
19, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. ° 
Cattle. Hogs. Shéep, Lambs. 








*Week | Feb. 19. hey $11.70 $ 7.75. $12.95 
Previous week ......... 12.00 iz 12 
1926 12.00 7. 12, 

11.10 8:25 ‘ 17,10 
7.10 9:00 "M4 

8.00 ° 7.65 | 18.85 

10.35 8.30 15.40 

Av. 1922-1926 .......... $9.00. $.9.70 $ 8.60 $14.80 

Following is given the net su of cattle, hogs 
and sheep for packers at the go Stock Yards: 


Cnttle. cas Sheep. 
*Week ending Feb. 19..... 40,200 83,200 53,200 
Previous week 12 103,004 . . 60,502 
, fe Ry Ore errr re 39,789 95,412 
BE a vecbndwéasestssaskse 31,670 146,961 
DOE nccukadspadedsteranen 38,290 184,452 62,231 


deere Feb. 19, estimated. 


ickers hog slaughters for the week 
Prat or “mie 





(For Chicago livestock prices see page 44.) 
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~ Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 


SERVICE 
CASH PRICES. FUTURE PRICES. 
Based on Actual Cariot Trading, Thursday, Official Board of Trade Range of Prices. 
February 24, 1927. : 
M SATURDAY, FEBRUARY 19, 1927. 
. Open. High. Low. Close. 
LARD— 
23% Mar. ...... 12.42% . 12.45 12.42%. . 12.45 
22 May .......12.65 12.67%: . 12.85 12.65 
4 age 12.85 12.87% . 12.85 12,85 
22 CLEAR BELLIES— 
ae Why 2.006% 16.25 16.27% 16.25 16.27% 
SHORT RIBS— 
ees 14.50 14.50 14.50 14.50 
, <kn0ebé eas Sues ore ety 14.20 


SHHH 909885 
SSESEEE 
FRR 





SEs ob awaacrnsdan'ss snes ey 











avg. 21 
ave 20: 
avg.. 19 
Picnics— 
4 6 ibs. avg 14 
6- 8 Ibe. 13 
8-10: Ibs. 13 
10-12 ibs. 13 
12-14 lbs. avg... 12 
Bellies—(square cut and seedless) 
@ 8 ibe 23 
8-10 ibs. 22 
10-12 Ibs. 21 
13-14 Ibe. 20% 
iiss i i 
19% 
Dry Salt Meats. 
Extra short BB/EB, 2 ci ecendcces wre 14% 
Extra ae Figg Cen Seb we 6Me gee af 
Regular "<6 besehobsee tcbededacndese : 











MONDAY, FEBRUARY 21, 1927. 


Open. High. Low. Close. 

LARD— 
DY scpadud wie hoa con 12.22%n 
Tn: es eees. edhe ose eons 12.274%ax 
May. ..... 12. 12.57 12.47 12.47 
SE sicocee 12.77% 12.77 12.67 87% 
Sept. ...... 12.90 12.90 12.87% 12.87% 
CLEAR BELLIES— 
WF cccvces 16.10 16.10 16.10 16.10 
SHORT RIBS— 

PF sedccce nese 14.40ax 
Pe ee 14.10ex 


TUESDAY, FEBRUARY 22, 1627. 
Holiday. 


WEDNESDAY, FEBRUARY 23, 1927. 


Open. High. Low. Close. 
LARD— 

De, pkbage es Sake sane spon 12.25n 
Mar. .ccccee 12.17 12.82% 12.17% 12.30 
eee 12.42%-45 12.55 12.40 12.52% 
July ..:.... 12,62%-65 12.75 12.62% 12.75 
ee 12.85 12.97% 12.85 12.95ax 
CLEAR BELLIES— 

A 16.05 16.25 16.05 16.25ax 
SHORT RIBS— 

Dt: sithesa +05 a 14.42%b 
MUM ‘cccasce ens 14.17%b 
THURSDAY, FEBRUARY 24, 1927. 

Open. High. Low. Close. 
LARD— ; 
TO swnnes o2000s opus ee gen" 
Mar. .......12.27% 12.42% 12.27% 12.87 
May .......12.50 12.65 12.50 12.60 
ery. 12.72 12.85 12.72 12.82%ax 
Dept. rece 12.92 13.05 12.92 18.02%4ax 
CLEAR BELLIES— 
SRF. Scesaes ‘ 16.30b 
SHORT RIBS— 
DP asLANS s ek es hens saat 14.50b 
MD ~shis ccctsein et ine 14.209 
FRIDAY, ‘FEBRUARY 25, 1927. 
., Oper. High. Low. Close, 
“oe SE 12.35ax 
«eee++-12,85-8744 -12.871%4-40 12.30 12.87%-40b 
12.65 12.65 12.52%-55 12.60 
12.85 12.75 12.80 
13.05 12.95 13.02% 
16.30b 
14.55 14.50 14.55b 
cies ron 14.30% 
—_@—. 


WESTERN PACKER BOOSTS MEAT. 


An excellent way to boost meat. and at 
the same time keep the company name be- 
fore the public is that adopted by Hed- 
lund & Company, meat packers and meat 
canners in Seattle, Wash. They have 
offered a prize of $250 for every new or 
different home meat recipe submitted to 
them that can be packed ‘in their plant. 
In this way it is hoped to add a number 
of new canned meat products to their al- 
ready famous line. 





H. G. S. ° 
Packing House White Paint 
Harry G. Sargent Paint Co. 








502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thuieder, Feb. 24, 
1927, with comparisons, were as follows: 
































Cor. 
Prev. week, 
week. 1926. 
8,019 6,831 
esT | -S:148 
10,469 - 4,867 
4,798 © 5,268 
8,13 8,127 
9,202 10,406 
4,707 7,200 
berts ; ven 8,879 S798 5808 
Oake..cccos +B B 
Miner a wert” ahoeecges 6,702 4,325 5,353 
Independent Packing Co. 2,692 3,3 3,316 
Brennan Packing Co.,.. 4,660 5, 6,410 
Agar Packing Co,,....... 2,400 ., 2,144, 2,260 
a Beton 5 Reber dak 68,246 F0,882 «© 76,980 
CHICAGO RETAIL FRESH 
MEATS. 
Beef. 
No!1, No.2. No.3. 
Rib roast, heavy end........,.°.25 22 Ww 
Rib roast, Se ael......0.22- 36 28 20 
Ohnck roast .......cececccceeee 22 18 14 
aha... ee: oe 
Corned briskets, boneless...... 24 22 18 
Corned cist hegcnsesehetse - ae 12 10 
Corned rumps, seeeeees 25 22 18 
Lamb. 
Goed. Com. 
siveachesseereese ae 2% 
Stews ........ Linsouswsceseods “amr ww 
Chops, shoulder ......iccccce-s BD 20 
Chops, ribs and loin........... # 25 
Mutton. 
SPT Ce scqseosesuenndssy, San Ss 
Shoul: eeehicmes © entendecsee ae AN 
Chops, rib and loin..........-. 38 oe 
Pork. 
Loins, whole, BO VB. .ccccccccccescccse Me 
Leins, whole, 10@12 avg.... oocnede 
Loins, whole, 14 avg.. a) 
Loins, whole, 14 and over + Dt 
Chops .. 28 
Shonlders 
hideb cape nebeed 66 sqnees ee 14 
Veal. 
escydeganacuas ocak chaiehésseneasen eee 
24 


1 pa 





Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 9% 
Double refined saltpetre, gran., 1. c.1.... 6% 6% 
CEI 0k. cb Disc dic cce Ssegesoccvcoeds 8 1% 
Double refined nitrate of soda, f. 0. b. 
N. Y. B. &., cnrloamds....ccccccscese +. 8% 8% 
Less than carloads, granulated........ 4% 4 
COTES oc iVedccwcncaciicccneedevsdce 5% 5 
Kegs, 100@200 lIbs., 1c more. 
Boric acid, in carloads, powdered, in bbis. 9 8% 
Crystal to powdered, in bbis., in 5-ton 
WOCB GE MOTO oc ccccccdscdccccccccoce 9% 9% 
In bbls. in less than 5-ton lots........ 9% 10 
Borax, carloads, powdered, in bbis....... 5 4% 


In ton lots, gran. or powdered, in bbis. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 


OE caups<seweuesndss atte abheien eakiaaiae +» $7.60 
Medium, car lots, r ton, f.o.b. icago, 
UE occ weds theees 6 Suede cddgsebacees sakes 9.10 
Rock, car lots, per ton, f.0.b. Chicago..... --- 7.60 
Sugar— 
ew Gamer, BB DAME... ccccccsccccccccese @5.14 
Second sugar, 90 basis............. asian None 
Syrup, testing 68 and 65 combine sucrose 
Standard granulated f.o.b. refiners (2%) .. @6.15 
Packers’ curing sugar, 100 lb. bags, f.e.b. 
Reserve, La., lee 2%......ccenccceeees @5.70 
Packers’ curing sugar, 250 Ibe. bags, f.0.b. 
Reserve, La., less 2%..... cucedeend- cet ss @5.68 
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CHICAGO MARKET PRICES gob cten 
ors Wichert erat natunel tae sutmal Sot mar 
24, — > lb. cartons, rolls or priate, @2 
vs: WHOLESALE FRESH MEATS. . DOMESTIC SAUSAGE. white nN Th. care 
Fancy pork sausage, in 1-Ib. carton...... “J 28 ‘tons, rolls or ts, f.o.b. Chicago...... 
Jor. Carcass Beef. Country style sausage, fresh in link...... 20 -~ Nut margarine, 1 Ib. cartons, f.0.b. Chicago $2" 
ek, Country style sausage. 18 (80 and 60 Ib. solid packed tubs, 
128. Wet ending, Cor, ‘week, Country style sausage, 25 1c Ib. less. a 
831 “ Mixed sausage, fresh....... 16 Pastry topmerenrine, tb. tubs, f.0.b, Chi- 
145 Prime native steers......... 19 @20 17 18 Frankfurts in sheep casings 28 CRBS wc ccccccccccctcctodececscetcscccens @15 
867 Good native steers.......... 16 18 15 17 Frankfurts in pork casi 22 
= ——— oo saptnay menaced 4 3 4 Bologna in beef bungs, choice 16 DRY SALT MEATS. 
406 GONE Cae rive a csiceh io <sss'® EB 9 @1s aeeee Se aa. : 14% Extra short clears..,.... dele egvaveccecncces 
Bologna in beef middles, choice... . < 16 
290 Hind quarters, choice........ 25 Liver sausage in hog bungs : 23 MROR OEE TES. ese cect is cccciases 
856 Fore quarters, choice........ 16 17 Liver sausage in beef rounds 12 — per! meets + a BV oc vcccccccvces 
eee, | CS et, be pein MRM IIIS kc sc cic 14 ‘Near es, 14@16 Ibs........ p00 oebe be 
358 Beef Cuts. Now natant adachoen specialty a2. 3 Clear bellies, 18@20 Ibs........... Rape 
316 dther Letiek ite Lil lunchéot specialty........0-.s.+-- 2 Clear bellies, | = DBDs ogacisnvoes bemoaned 
410 § Loing, No. 2 age Mi luncheon. specialty... ......6.5..... 15 Rib. bellies, 20@ WDB. cos nccccencs eaacane 
260 na EE a cb cate hwas's 40 oe sane keke 23 Rib bellies, 25 +4 ’ 
Steer Short Loins, No. 1 Fat. backs, 1 
— Ss hort Loins, 2: EE CEE 5 dave cade ccsoneseues we tates ‘17 Fat backs. 12 
989 Steer Loin Ends (hips) aa Pelish sausage ........ HEED v.00 00:08 Véviecee 16 F ? naak ; 14@16 Ib 
= Steer Loin Ends, No. 2": AL 2 WED th ah Ob 05.0826 hues cocvicesieesesvetas 15 eeuiar’ io a ve 
Gov teat iaian 00” DRY SAUSAGE. Bsa asa areas 
Cow Loin Ends (hips)....... Cervelat, choice, in hog bungs............. 54 WHOLESALE SMOKED MEATS. 
Steer Ribs, No. a } Cervelat, new Senabited, in hog bungs..... 23 Re hai ft 14@16 Ib.. 
Steer Ribs, No. 2............ Cervelat, new condition, in beet rnin. 23 pales Seana: BT. BEERS Binns ness 4 
bs, No. 1............. Thuringer PONE eve g80k oN cc Siecwecesotis 26 Skinned hams, fancy, 1 } . 
Cow Ribs, No. 2............ Bs OBE HBB, ceaseccs sac SN PEA ROH 32 a 
2. Cow Ribs, No. 8............ Holateiner ivi darwealeoweedees eeseneencoe 31 
. Stéer Rounds, No. 1....... oe CREB. coda esas ccdssvevsgis 50 
2 Steer Roun ees wees g Miao Salami, ates in hog WS 6's soe 51 
0 Steer Chucks, No. 1....... ‘ ¢ . C. Salami, new condition.......... bau 27 
+ Steer Chucks, No. } choice, in hog middles beeeperag esa 45 
0 Gense style Salami ...... Pitts owitwadeaaes 58 
2 Cow ORMCKS .nccscccecccccse,, GUAM : GRID  Pepmerond oc cccccccccccccccccccccscesscece 45 
5 Steer Plates . Mertedella, new condition................. 27 
8 Medium GAMMOTE  nvrcecccvcccrqesccccconvcecedouse 59 
a% iskets, on Italian style hams...... hans bis te a pamadie ae 48 45 
> } neg Rg ; g RAEN. dice dius ced cccescadecds vases @52 eiand picnics, skin on; surplus fat off.... 
8 pag ane ate D8 SAUSAGE IN OIL. Cook =| ang mned; surplus fat off.. 27 
Fore Shanks a3 7 Bologne style sausage in beef round 22 Cook join roll, esmoked............. eoveee 
wy pers a i otto 00 ANIMAL OILS. 
5 Strip Loins, Ne. 1, boneless. Ao Frankfurt style sausage in sheep casings— Prime lard oil @14 
Strip Loins, g g Small tins, 2 to crate...........sceseeeesseees 8.50 xtra winter strained. 13 
4 ip Loins, No. wee Large ¢ GO, © WO GUNN Coe abvs tes vierccececece 9.50 xtra lard oil 12 @12 
5 Sirloin Butts, No. 1......... furt style sausage in pork casings— Extra No. 1 lard 10 11 
4 Sirloin Butts, Nov 2......... Small tins, 2 to crate ess Sad is 2d WG .. 7.80 No, 1 lard oll . 101% @10% 
5 Sirloin Butts, gt ss urge tins, 1 to crate pe oa Pas anle's bwelewned - 9.00 No. 2 lard oll.. ee 10% 
Beet Tendertoins, No. 1...... me sausage Awe ings— Pure neatsfoot oil............000+ 12 
Beef Tenderioins, No. 2.... Small tins, 2 to crate..........ccceeeeeeeeeeee 7.50 Extra neatsfoot ofl............seeeeeees .. 104%@11 
° at st eeeerseeerees ee Se reer ree 8.50 NO. 1 mentefoot Gil... ccccceccccecccveve oe sl 1 
. — Oe ae lade SAUSAGE MATERIALS. ‘Acidiess tallow oil. . 0 cd eswccdedspeecec 10! 11 
: Hanging Tenderioins ....... Regular pork trimmings...............+++ 10% @10% 
Special lean pork trimmings........... 117 @1T% LARD ) (Unrefined), 
Beef Sieitinene Extra lean pork trimmings. . -20% abs Prime, steam, cash tlerces......... eons aig 
1 Brains (per Ib.).....+..-+.+- 12 @is 114 13% Pork check meat.- 10% G10%4 EAaE, WOW ccevcsspesssscssscrosestaade 11.38 
: Tongues ........ niaaeies <eaneee +4 29 @30 Fancy boneless bull meat (he: ry). ° ey fe apres tie edepeliccovahst paae 
Ox-Tail,, per ib...2..20.00la2 Qs a.  Seeeerert.s . .tsoretce ses 108 LARD (Refined). xa 
Fresh plain........0.- 6 4 . 1 beef trimmings...... nas Pure lard, dered, Ib. mgr 
J Fresh ‘Tripe, rrr ™% 6% ~ Beet heart anf — _ DiMSGs-eteaue tye bbeee H Pure lard, jee Gwoey os eine tt 12.75 
L OC bbe pevececoesecess 13 14 14 Beef wove A (trimmed)........ Ey args 84@ 8 Compound ....... Gecceee sevcosesscege geede 10.5 
; Kidneys, per Ib........... @10% 944@10 Dr. canner cows, 800. Ibe Ibe. a MR icc ecede . OIL AND 8 
cutters, 400 Ibs. and up............... TEARINE. 
at SSoges bulls, soogroo er rere 10 OLEO L 
19 @22 pegededtedcabeseakseveredec veoee + 4 Oleo Of}, OXtFR. 0... ccccccccccscvscevecess ioe 11% 
" 14 18 Oared pork tongues (can. trim:): eecccesees 17 18 OUOS STOCK 2 cccccccccccccccsiccccegecesoes 1 - 
q 18° (These are prices to wholesalers, on material packed Prime pS Ne oer 199 . 
; 12 @14 in new slack barrels for shipment.) ae fod se GBS i vice ccc scveccenvnne : : 
7 10 @l2 SAUSAGE CASINGS. Prime oleo ‘steatina,  odibie ff ee B= bE <4 10 @10% 
> , (F. 0. B. CHICAGO.) 
; 14 @15 re rounds, domestic, 180 sets per tierce, TALLOWS AND ey cage 
58 80 ESE SS ARETE SET RS ae Pea @ .20 Edible tallow, under 2% acid, 45 titre.... 
40 Beet rounds, domestic, 140 sets per tierce, Prime packers: tallow. ........-.0+csees ses 
5 UE i eting cunks oe Rhea deed beese ae ee @ .27 No. 1 tallow, basis 10% fif.a., 42 titre... ee 
; Beef. 1 Ba ae export, 225 sets per tierce, 4s No. 2 ew, basis 40% ee a 40 ag ee one OM 
SAR UMNE ea hae Cok On be wk bagel . Choice ite ornate, max. 
5 ‘ eae Lambs ......e.seeee 25, 25 Beef. middles, 110 sets per tierce, per set 1 22 Chicago ales a7 scenes, i AA euvea cee 8% 8% 
2 Pi Bee boxt con cstaee 4 122, = a No. 1, 400 pieces per tierce, 22% @23 B-White grease, max, 5% si: sinemies nn 
DOMMES .....cccceeeee) | GD MB POW PEON nico ccd cesceh ccbccveededcuae ‘ ellow grease, 12- a Pr ee ae 
a eo Saddles “+4 4 Beef, Danes, "No. 2," 400 pleces” per tierce, s Brown grease, 40 f.f.a......% Crs else Hh 
™ eae | sae en ee. a a ne 6 Cr Ser beew es eeseeece’ ss weeeee - ; - . 
ro 4 Beef weasands, ae sg > x epee F VEGETABLE OILS. aed 
cs. 2 2° Beet bladders; medium, per dora. <-.2.. tap ute ition moat oo imagens £00. VAS «gy 
seteeeee . nts, nom., prompt.......-,-..0-; 
; Beef bladders, large, per dozen.......... 2.20 White! deodorized ” in bbe. ay * sh A Chicago! 10% 
™% Mutton. ‘ as poner ma medium, per bdl. 100 yds.. 2.25 Yellow, oe, fm DBRS. oo ccc cancscese a 
~  §  Beavy Sheep ............+5. 13 13 ies telediee, afieek “con bal AS sateen - Soap stock, 50% f.f.a. basis, | £.0.b. mills.. 2% 24 
% Light Sheep ......... ree benp 16 15 Hoe wiadios’ with P, tet. . . 20 Corn oil, le tanks, f.o, MANB......026-5 ; 
bhi nt 8 at 15 15 a. 7 . es, cap, per se’ ‘38 Soya bean oil, seller’s tank, f.o.b. coast nom, 4 
% Light Saddles ............ ‘ 18 17 Bee boos expert Lee cates 88 nut oil, seller’s tank, f.0.b. coast. Si 4 
Fores 11 » io 27 ‘Refined tn bbis., c.a.f., Chicago, nom..... 
Light Fores ....... 14 13 vf ‘ 
Mutton Legs . 20 ao: Eee bangs, eonall peitne.. 2 FERTILIZERS. 
—— — 4 + Hog stomachs, per piece.............0..5 ; Bioed, unground and ground.........+.- 
% shown Tongues, each......... 13 13 VINEGAR PICKLED PRODUCTS. Ground fertilizer tankage, i0 to 12%... 
Sea ete Regular tripe, 200-Ib. bbl.. $14.00 Ground fertilizer tankage, 6 to 9%..... 
“ eads. R g eos \. Crushed and unground tankage.........- 
resh ms, Etc. Honeycomb tripe, 200-Ib. bbl....... - 16.00 Ground raw bone, per ton *** 99. 
x Dressed Hogs 17% 19 , Pocket honeycomb S 200-1b. bbl. - 18.00 Ground steam bone, per <a ee eS 
eee ee 2 | y Pork feet 200-1b. b. 17.50 , eeoseggeordce 
% Pork Loins, *ei0 lbs. avg. .21 22 Pork tongues, 200-1b. Oe wedi * 3:00 | Unground steam bone, per ton......... ‘ 
HAM woes es eeeseeseeeseees 4 Lamb tongues, long cut, 200-1b. bo ; 42.00 Ung bone kage per ton...... ° 
 atikin ic as cantendxenves 17 py tasynee Phyp calgon ast eee alge babe NES. 
Sainned “abouidaca 222.2222 16 it BARRELED PORK AND BEEF. ED SOG Ae Tn 
60 Tenderloins ... - 55 Mess pork, regular.........:.ccsceccceessen 36.00 Ne. i borne, £8 I. overage, per ten... 02 00 
Spare Ribs - 15 Family back pork, 20 to 34 pieces.......... 37.00 No 2 horns, 40 bb. average, per ton... TEES 
10 Leaf Lard . Family back pork, 35 to 45 pieces.......... 88.00 roofs black and striped..... eee cee 60.00 
, Back Fat Hoots, black and striped............... 85. 
Clear back pork, 40 to 50 pieces............ 28.50 Hoofs, white . 70. 75.00 
60 — Clear plate pork 35 to 45 pieces........... 23.00 Round shin bones, heavies. SRT 100.00 
a oan Pos ‘o 25 to 35 pieces...........+. ag +4 Round shin bones, lights and med.. 655. €5.00 
14 Neck et pork . «oe * HORUS TAGS dic ieee lveccccedeevecscees 55. 65.00 
Bones Bean pork .. 23.50 
a Tail Bones Plate ; “90°50 fo ch abled aerate a Bs 
Slip Bones - Extra plate beef, 200 Ib.” bbl 22.00 Thigh bones; light aad med........... 85:00@ 90.00 
41 Pigs’ COOPERAGE. DECOR COREE io iii c soos baekavcascebes 45. 50.00 
Kidneys, per Ib Ash pork barrels, black fron hoo; 4 5 67 1.72 Note—These quotations a) to No. 1 product, 
15 BUND “ccedenicctbevecee Oak pork barrels, black = hoope: 1. % ies” which must ust be ‘assorted Pg Mngt Me poe bly gon and 
PID © 95:4 00's v conde on envebs we Ash pork barrels, galv. iron hoops. . ‘ 187% 1.92% cracks, hard and cl —— to cut 
70 Dr chnts ay ederns White oak ham tierces................. 3.25 Packed in’ double por and conend lots. 
SD Fv ibs sa ek sans oc ew enas Red oak lard tierces......... évbtee se OF 2.40 on unselected stock will be found in ‘ inghouse 
°° PUNE puidenaecdapeadpetwancs White oak lard tierces..... qb 4dWE Gee. 0g 2.87 2.62% By-Products Markets’ reports on another page. 
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. Retail Bookkeeping 
A Simple and Workable System 
ane For the Meat Shop 


°. To “know where you. are at’” is one 
of. the most important, ‘thitigs”. your 
hodkkeeping system can tell‘ you, 

If you check up every four weeks or 
$0, you can keep a closer watch on your 
business than if you wait until the end 
of the. year, and a great many things 
calising loss may be stopped. 

It isn’t hard to get up a statement for 
any specified period, says Roy C. Lind- 
quist in the following article, one of a 
series he is writing for THe NATIONAL 
PROVISIONER. He tells how it is done 
in a way you can understand. 


The first article in this series, in the issue 
of Jan. 22, 1927,.told why the retailer should 
keep records, 

The second, on Feb. 12, told how income 
~ ae expense should be seperated and class- 

ed. 


The third, which appears here, tells how 
the amount of sales and cost of goods, sold 
for any one period may be determined. 


How to Determine Amount of 
Sales and Cost of Goods Sold 
for Any One Period 


Upon first thought the retailer may con- 
clude that there is nothing to the problems 
suggested in the title of this article and 
that-it is really unnecessary to write an 
article on this subject. 

But if he will stop to think he will soon 
see how much there is to these problems 
and how many questions will arise in try- 
ing to determine the amount of sales and 
the cost of goods sold for a specified 
period as a month, four weeks, year, etc. 
Unless certain periodic adjustments or 
other provisions are made the. proprietor 
cannot get.a true picture of the financial 
operations of his store. 

Recently the writer prepared -the in- 
come tax report for a butcher who did a 
business of ‘over $85,000 last year. But 
this man’s net income was only $1,800— 
not even allowing for his own wages and 
for rent of the store in his own building. 
If these two items were included as ex- 
penses the business would have shown a 
loss, whereas, a good profit should have 
resulted from such a volume of business. 

What Was at Fault? 


This butcher did a fair-sized credit and 
delivery business, wholesale (restaurants) 
as well as retail. He never knew exactly 
what his sales for any one month were 
nor the cost of goods sold, and likewise 
the gross margin. 

If hé had taken a little time periodically 
to make a few adjustments (as outlined 
further on in this article) he could have 
known exactly how he was operating and 
stopped immediately any losses that may 
have occurred. 

Another butcher was in a similar posi- 
tion. He had an excellent bookkeeping 
system but did not get information from 
it casting immediate light on his store’s 
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operations for any short.period. One 
month the books showed a big loss, the 
next a profit, etc. 

Recently he has taken’ the necessary 
steps in order to know just what he is 
deing every four weeks—by taking stock, 
balancing outstanding charge accounts, 
etc. 

First let us take up the question of sales. 

Where a store does a strictly cash busi- 
ness the problem is perfectly simple. The 
cash receipts of the store will, naturally, 
be its sales. The writer has come across 
cash stores, however, where adjustments 
have to be made to determine the correct 
figure for sales. 

For instance, the proprietor may do 
some buying of meats for another shop 
run by a brother, father or friend. He 
charges them the same price as he pays 
and when the bill is paid the amount is 
rung up as a sale. As a result the sales 
figure is “padded” because this item is not 
a true sale. 


When You Buy for Others. 


Let us set up an example for illustration. 

Suppose the amount of goods bought for 
another shop is $200 during the period and 
that this amount is included in the sales. 
We can-use the following figures for ex- 
ample: 


Sates for period: ...:..... <2 $4,000 
Cost of goods sold......... 3,000 
re $1,000 


25% of sales. 

Now let us put this $200 where it really 
belongs. First it should be subtracted 
from the sales which then would be $3,800; 
next it should be subtracted from the cost 
of goods sold leaving this at $2,800. Then 
we have: 


eles for, DETIOE S525 «sos aa $3,800 
Cost of goods sold......... 2,800 
Gross MATSIN: .6. 5.55... $1,000 


26.3% of sales. 

The gross margin actually is 1.3% 
greater than first figured. This difference 
means much to the butcher who would 
consider himself a good business man. 


Keep Charge Sales Separate. 
Where the store does a credit business 
the problem needs further explanation. 
The ideal way to determine the charge 
sales of a store is to record each day the 
total charge business. 

The daily total should be entered in a 
“Charge Sales” account in the _ store’s 
books. All collections from charge cus- 
tomers should be treated separately from 
the cash sales and entered in an account 
called “Collections” or “Received on ac- 
count.” At the end of the period the 
actual sales will be determined as follows: 
CN AENERE )n.5 o 6sntien o MAS a deb 5a 
Add—Charge sales ............. 
ME MN os 3 be ga gids bens 
The accuracy of the charge sales figure 
can be checked by running up a total of 
balances owing from customers at the end 
of each period ahd making the following 

calculations: 
Balance owing from customers 
—beginning of period.. 
Add—Total charge sales 
Me OFM 355.5505 sek oie, cb peas 


a Napgedeghlaclantae Mon Pee rach» wreeabaes 
Deduct — Collections for 
RE. vad ob aeabees o'itag cess 


Balance owing from cus- 
tomers—gnd of period.. 
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tion 


This last figure should correspond with 
the-balance owing determined e adding 
up ‘balances of all charge accounts at end 
of _period. This method of’ handling 
charge records is the best and guards 
against errors, leaks, dishonesty, etc. 


Another Way to Do It. 


Now, some butchers may not find time 
to total charge sales for the day. 
Another method can be used in deter- 
mining the charge business for a period. 
The collections from customers should be 
kept separate from cash sales each day. 
At the end of each period the total due 
from customers should be determined. 
The charge sales will then be arrived 
at as follows: 
Balance due from _ cus- 
tomers—end of period.. 
Add—Total collection for 
WROROM iiis picid irs cares deb-as: SAEED 


1 
Deduct—Balance owing at 
DUET cos.’ cins ime eta sent 





Charge sales for period. ...... 

The total sales then will be.the sum of 
the cash sales and the charge sales. 

If the butcher does not even keep a 
separate account for collections but rings 
them up like cash sales, then the total 
sales can be determined as follows: (after, 
of course, a total is taken of outstanding 
accounts at end of each period.) 


Balance owing — end of 
DETION <0 Gwicwnesan ates oe, Sa so oe 
Add—Total ‘cash receipts 
ROC NE 5b coc eweW wes: tees oe 
DE Gs Se pwack paneer eee bee 


Less—Balance owing be- 
ginning of period....... ...... 


eeeeee 


Total sales for period... 


Next we shall take up the problem of 
cost of goods sold. By this term we mean 
the cost or wholesale value of the mer- 
chandise actually sold during any one 
period. The difference between the sales 
and cost of goods sold is the gross mar- 


n. 

The first thing necessary is to know the 
actual purchases of merchandise for the 
period. The best way to determine this is 
by keeping a separate record of merchan- 
dise invoices. 

Meat bills received each day should be 
entered here—after of course, they have 
been checked and proved correct. This 
invoice register should include both cash 
purchases, (meats paid for when bought 
or delivered) and credit purchases (meals 
bought on account.) 

The invoice register will also serve other 
important purposes; as checking up a 
packing-house statement quickly and ac- 
curately, giving data on bills afterwards 
lost. or misplaced, etc. 

record of tonnage (pounds of meat 
bought) can also be had by such a regis- 
ter. The tonnage can be classified into 
pounds bought of fresh beef, veal, pork, 
lamb, cured meats, poultry, etc. Many 
butchers have found this tonnage informa- 
tion of great value to them. 


Finding Total Purchases. 


Total purchases then will be the sum 
of the cash and credit purchases. As ex- 
plained in the preceding article the pur- 
chases should include besides ordinary 
merchandise, such items as sausage cas- 
ings, spices, chicken feed, express charges, 
etc. 

If no such record of invoices is kept 
the dealer can determine the exact pur- 
chases of any period by another method. 
At the end of each period he should find 
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out the total amount he owes to the 
wholesale houses. 

This should be for unpaid meat bills and 
should not include unpaid bills for wrap- 
ping or any other supplies. Ordinarily, 
this total can be quickly arrived at since 
it will be the sum of the packing-house 
statement usually received a day or two 
after the last week of the period. 

The following calculations will be made: 

Balance owing merchan- 
dise creditors—end of 
OE Oe Se Dre 


Add—Total amount paid 
for merchandise during 
UUM Soo acceso ole ca Selees 


ERE i eens a7 Be etek 
Deduct—Balance owing— 
beginning of period.... ...... 


Merchandise purchased 
RR ES A Sipe ara 
Then an adjustment should be made for 
inventories as follows: 
Total purchases for period ...... 
Add—Stock on hand—be- 
ginning of period...... .....; 


eee eee reer reese es sevens 


Cost of goods handled... ...... 
The taking of stock and principles to be 
followed will be explained in detail in the 
next article. 


Meats Consumed by Dealer. 


Another deduction should be made for 
meats consumed by the butcher and his 
family. This should be figured at the 
wholesale price. Some butchers keep ac- 
tual records of this item (because of the 
income tax) but otherwise it can be esti- 
mated. 

Cost of goods handled.... ...... 
Deduct— Cost of goods 
USO DY. TAIT: 6 heen he ge ecedes 


Net cost of goods sold. ...... 

If the butcher makes considerable sau- 
sage or cured meats there should be 
added to this last figure a reasonable al- 
lowance for wages for time used in sau- 
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sage department. Such wages do not rep- 
resent cost of selling merchandise but 
rather cost of manufacturing. 

Also if an auto truck is used for buying 
and hauling in of meats the expense of 
truck and allowance for its depreciation 
should be added to the cost of goods sold. 
If the same truck is used for hauling and 
for delivering to store’s customers, the ex- 
pense can be prorated—part being charged 
to cost of goods sold and part to delivery 
expense. 


Determining Amount of Sales. 


In conclusion, we can see how by spend- 
ing a little time at the end of each period 
in making a few adjustments, the butcher 
can tell very closely what his actual sales 
were and what these goods cost him. 

The difference between the two is the 
gross margin or “mark-up”, an indicator 
which the dealer must watch closely if 
he is to succeed and would like to call 
himself a “real business man.” It is the 
little things that count in a business as 
competitive as the retail meat business. 

As stated in the previous articles, the 
writer does not intend to advocate any 
special brand of bookkeeping system, but 
wishes to bring out the many questions 
and problems arising in meat market ac- 
counting and to explain the best and 
simplest way of handling them. 

The next article will deal with the making 
of a profit and loss statement. 


he 


NEWS OF THE RETAILERS. 


Mitchell & Son, Ducor, Calif., will add 
a meat market to their grocery store. 

M. Symonds has moved his meat and 
grocery business from Blackwell, Okla., to 
Tonkawa, Okla. 

Ben Gambill and Ben Bowen will open 
a meat market in Webb City, Okla. 

A. T. Whistamore has purchased the 
meat and grocery business of Harry 
Blundell, Chetopa, Kans. 

Floyd Ralston has purchased the Soldier 
Meat Market from Hayes & Hayes, 
Soldier, Kans. 

T. A. Joyce has purchased the interest 
of his partner, E. W. Lewman, in the Bas- 
ket Store Market, Iola, Kans. 

Furness Brothers have purchased the 
meat market of H. M. Proctor, Ottawa, 
Kans. 











CONQUEROR. OF ENGLISH CHANNEL CUTS OWN STEAKS. 

. Gertrude Ederle, first woman to swim the English Channel, is shown here in Swift & 
Company’s beef cooler in Chicago; eutting herself a steak. “Trudie,” who is the daughter 
ofa New. York<pork,.butcher, learned how ‘to handle the knife and cleaver in her father’s 
shop. This picture was taken this week while she was in Chicago fulfilling a vaudeville 
engagement. LOT Se. 
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B. S. Brown has purchased the Town- 
send Market, at 124 W. Oklahoma avenue, 
Guthrie, Okla. 

Geo. W. Marcum has sold his meat mar- 
ket in Vader, Wash., to Herbert S. Nolan. 

G. W. Moore has engaged in the meat 
business at 202 Ist street, Newberg, Ore. 

The MacDonald Meat Co. has succeeded 
to the business of Hagerman & Mac- 
Donald, Longview, Wash. 

L. Kirchan has purchased the Oroville 
meat market, Oroville, Wash. 

Robert W. Woodward has purchased the 
meat business of Chas. Meadowcroft, 
Montesano, Wash. 

A. Jones has purchased the meat 
business of the Lingle Supply Store, Lin- 
gle, Wyo. 

Guy Earnest has purchased the Inman 
Meat Market from James Vanganson, In- 
man, Neb. 

Edw. E. & M. H. Kline have opened a 
meat market at 403 East Douglas avenue, 
Wichita, Kans, 

O. O. Wooster has engaged in the meat 
business in the Finnigan building, Beloit, 
Kans. 

R. E. Phillips has purchased the H. R. 
Tucker Meat Market, Ottawa, Kans., and 
moved it to 435 S. Main street. 

A. Covi has opened a meat market at 126 
East 4th street, Pittsburg, Kans. 

Frank Zimmerman has opened the City 
Meat Market in Bonners Ferry, Ida. 

W. F. Russell has bought the Powers 
Meat Market at Toledo, Ia. 

F. S. Wood has opened a meat market 
at 1213 E. Douglas street, Wichita, Kans. 

A new Piggly Wiggly meat market has 
been opened at 2137 North Lawrence 
street, Wichita, Kans. 

The Heinzel Brothers will open a new 
meat market at Sauk Rapids, Minn. 

C. V. Foster and Earl Hutchinson have 
opened a meat market at Broken Bow, 
Nebr. 

Chas. Herda, Lakota, N. D., has sold his 
Sanitary Meat Market to H. J. Byrne and 
Leo T. Romori. 

Theodore Bret has bought the Junction 
Meat Market at 1401 W. Second street, 
Appleton, Wis. 

Alex Sherr, Eagle River, Wis., sold his 
Cash Meat Market to John Renk. 

The Pattersalls Sanitary Meat Market 
has been opened at 13 South Grove street, 
Chippewa Falls, Wis. 

Harry R. Walter will open a Cash and 
Carry Market at Greenwood and Twelfth 
streets, Fond du Lac, Wis. 

Sylvester Schneider, Shawano, Wis., 
sold his grocery and meat market to F. 
E. Evans. 

The Twentieth Century Club Meat Mar- 
ket, Sun Prairie, Wis., has changed hands. 
Mr. Habeaman has withdrawn from the 
firm but Mr. Friedel has remained, taking 
Leo Brandenstein as his partner. 

J. P. McKowns has opened a new meat 
market in the Rant building on Lincoln 
street, Nashville, Tenn. 

SE CR 
CHICAGO RETAILERS DINE. 

The tenth anniversary of the Southwest 
Retail Meat Dealers’ association of Chi- 
cago was celebrated recently with a dance 
and banquet. Emil Sramek, first president 
of the association, acted as toastmaster, 
introducing the speakers who. were: 
President Adolph Kaiser; Mrs. P. J. Smidl, 
president of the Ladies’ Auxiliary of the 
Association; Fred Graham of the Central 
Association; and John T. Russell,: presi- 
dent of the National Association of Meat 
Councils, 

One of the features of the evening was 
the presentation of a birthday cake bear- 
ing 10 candles, given by the Ladies’ 
Auxiliary to the parent association. 

Members of the arrangements’ commit- 
tee were: Anton Vorel, Emil Sramek, 
Frank Shotola, Joe Baitel, Frank Ciha and 


James Tollar. 
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Among the Retail Meat Dealers 
{ e 2° ¢ a > 5 : 
Eastern District Branch Ball. 
Another year,‘and another ‘event bigger 
than the last, is probably the best way to 
deseribe the annual vaudeville and ball of 
the. Eastern: District Branch,~ New York 
State Association of Retail-Meat :Dealerzs, 
Inc,, on Tuesday’ evening of this week. 
When the curtain arose on the first act of 
the. vaudeville program every seat on the 
main: floor: was. occupied with - several 
rows deep standing around the walls. :In 
the baléony not‘only. was every seat taken, 
but standing room “here also..was at a 
premium... There were seven good vaude- 
ville ‘acts,.¢ach one. better than. the. other, 
and included sketches, singers and dancers, 
monologues ‘and ‘dialogues,’ all ‘of which 
caused spasmis “of laughter from the audi- 
ence. vias 


- After’ the entertainment the floor was 


cleared and-dancing commenced, and it is 
safe to say that many of the-dancers did 
not reach home before>5:00 A. M.,:the day 
after Washington’s birthday,-°“The affair 
was a social as. well as” financial ‘success, 
which: however ‘is--not surprising, as the 
annual vaudeville.and ball of this Branch 
is. eagerly anticipated,- not only. by the 
retail, meat .dealers- but by all the people 
in the section. : a 
. Great praise for the wonderful-program 
and smoothness, with which each. detail 
was. Carried. Out: must be given to the of- 
cers and various committees in charge’ of 
the event. They were: 

Charles A. Raedle, Jr., president; John 
Sthonér;*' vice-president; Theodore — C. 
Meyer; treasurer; Louis Schaefer, financial 
secretary; Edward Rath, recording secte- 
taty;"Frederitk C.:Riester, executive sec- 
#etaty; “Alfred L. Haas, warden; Fred. 
Rath, Joseph Kossmann, Simon’ Levy, 
trustees. 

Entertainment Committee—Charles A. 
Raedle, Jr., Fred C. Riester. 

Reception Committee—Edward Rath, 
chairman; Christ Stein, Chas Loschert, 
Ambrose Friedrich, Andrew . Wilhelm, 
John. Graul, Joseph Siegmund, J. Haeni, 
Louis Baunach, .Peter Roth, William 
Grimm, Val. Horner, Joseph Goetz, E. 
Siegmund, Ed. Scharfenstein, John 
Glucker, Frank Appel, John Peters, Louis 
Schaefer. ; 

Floor Committee—Theodore C. Meyer, 
chairman; Charles Petry, Alfred L. Haas, 
John Tschogl, George Rath, Jr. Otto 
Haun, William Soehnle, Wm. Schneider, 
Jacob Tischbein, Henry Petry, George 
Rath, John Schoener, William Meyer, 
Fred. Dietz, Frank Chinkel, John Palmer, 
Joseph Kossmann. 

Among visitors from other branches 
and their guests were noted: Brooklyn 
Branch, Chairman of the New York Meat 
Council and Mrs. Frank P. Burck, Mr. and 
Mrs. J. Hildemann, Mr. and Mrs. Chris. 
Grozinger, Mr. and Mrs. C. Fischer, Mr. 
and Mrs. H. Fischer, Mr. and Mrs. G 
Hegel, Mr. and Mrs. F. Eichler, Mr. and 
Mrs. G. Stouter, Mr. and Mrs. F.- Huffner, 
Mr. and Mrs. F. Siegenthaler and Mr. 
Klepser; Ye Olde New York Branch, 
State president and Mrs. George Kramer, 
Mr. and Mrs. William Kramer and Mrs. 
H. Garsson. 


Bronx Branch Masquerade. 

On Thursday evening of last week the 
Bronx Branch of the New York State 
Association of Retail Meat Dealers held 
one of their real old-time parties at 
Ebling’s Casino. This was-in the form 
of a masquerade and the costumes includ- 
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ed the demure girls of 1860 with their 
grace and charm, the harem girl, the 
“spooning” girl, the romper girl, the hay- 
seeds, pierrot, etc., and many others who 
in their originality could not be classed. 
There was good music, which was changed 
from time to time to apply to certain sec- 
tions ‘or certain guests.. There were ex- 
hibitions of the-charleston and the black 
bottom, and between the dances members 
conversed in groups or visited from table 
to table.--It was one of those “hometime” 
parties for which the Bronx is justly noted, 
and there was not a dull or monotonous 
minute during: the .whole evening. : The 
chairman of the committee, Fred Hirsch, 
the officers and members are to be con- 
gratulated upon a most delightful eve- 
ning. meet ‘Wes 
Frank P. Burck, chairman of the New 
York Meat Council, and Paul I. Aldrich, 
editor of THe NATIONAL PROVISIONER, Chi- 
cago, hurried from the dinner of the -n- 
stitute of American Meat Packers,. which 
was ‘being held at the Astor Hotel, to par- 
ticipate in the festivities of the Bronx 
Branch. Other branches represented were 
Brooklyn by Mr. and Mrs.: Frank P: Burck 
and Arthur Burck, Ye'Olde New York by 
Mr. and Mrs. George Anselm, Mr. and 
Mrs. .Louis Goldstein, .Mr.. and. Mrs. 
Williamy’ Kramer, Mr: and Mrs. Oscar 
Schaefer and Mr. and Mrs. William Zieg- 
ler, and Washington Heights by Mr. and 
Mrs. Charles Hembdt and their three 
daughters, Mr. and Mrs. A. DiMatteo, Mr. 
and Mrs. Gus. Lowenthal, Mr. Charles 
Huebsch, Misses J. and M. Esposito, Al- 
bert Esposito, Miss Fanny and Tony Di- 
Matteo, and Mr. and’ Mrs. Gus Niston. 
The Bronx Branch itself was fully rep- 
resented and Supreme Court Justice Had- 
ding was also present. The officers of the 





Tell ’Em How to Do It! 


Here is something your cus- 
tomers will “eat up,” Mr. Retail- 
er! 

Very few people know the 
proper way to carve meat at the 
table. A series of two articles 
tells how in plain language and 
shows how by means of pic- 
tures. Every housewife will be 
glad to read it—and so will her 
husband. 

These two articles have been 
combined and reprinted. They 
may be had in quantities at cost, 
with your name on them, if you 
desire. 

Order a supply to distribute 
to your trade. Use the coupon 
below. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 

Please send me.......... reprints of 
your article on “Meat Carving.” These 
are to be billed me at cost. Put my 
name on them, as follows: ~ 
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“New York Section 


Branch are: President, Philip:Gerard;.first 
vice-president, E. Ritzman;. second.-vice- 
president, David .Hirschowitz;: recording 
secretary, Philip. . Breitwieser;. financial 
secretary, John Machoysky; ..treasurer, 
Fred Vogelsang;. orator,.-William Rib- 
becke; business manager, Fred .Hirsch; 
trustees, Fred Wehnes, Gustav Backes, 
William Wolff, F.. Pinnow, Michael Roth, 
Charles Barth, : Louis Bauer, R. Schu- 
macher, A. Kellerman and Charles Zettl. 


Arthur Burck, son of Chairman of the 
New York Meat Council and Mrs.. Frank 
P. Burck of Brooklyn, hada birthday on 
February 17th. It was celebrated by a 
dinner in the jade room of the Waldorf 
with his mother; later joining-his father, 
who was attending the dinner of the In- 
stitute of American Meat Packers at the 
Astor. All three then completed the day’s 
celebration by attending the masquerade 
ball of the Bronx Branch,’ New York 
State Association of Retail Meat Dealers, 
Inc., at Ebling’s Casino. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are’ officially 
reported for the week ending Feb. 19, 
1927, with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Feb. 19. week. 1926. 
Steers, carcasses .... 8,116 7,382 8,253% 
Cows, carcasses ..... 605 576 989 
Bulls, carcasses ..... 66% 91% 1 
Veals, carcasses .... 11,136 11,869 10,780 
Lambs, carcasses ... 22,645 29,672 29,162 
Mutton, carcasses ... 2,018 2,655 4,762 
Beef. cuts, Ibs....... 477,467 418,662 491,632 
Pork cuts, Ibs....... 1,295,235 1,875,797 1,389,602 
Local slaughters: 
SUEOD <2 cewvievirsicned 9,818 9,428 402 
a RES rr eee 3,537 14,348 15,758 
DE ack Ctccensasivas 50,287 50,023 44,254 
MN aan anda ss0h p56 55,375 47,025 37,110 
——-de—___ 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa. are offi- 
cially reported as follows for the week 
ending Feb. 19, 1927, with comparisons: 


Week Cor. 
nding 
Western dressed meats: Feb. 19. week. 1926. 
Steers, carcasses ......... 2,271 2,490 2,362 
Cows, carcasses .......... 1,149 9! 627 
Bulls, carcasses ......... 341 477 
Veals, carcasses ......... 2,274 2,371 1,208 
bs, carcasses ........ 10,729 11,535 8,294 
Mutton, carcasses ........ 1,332 1,088 1,741 
MATES. Gecidevtos sence 378, 450,267 681,516 
Local slaughters: 
SEED Daredessevesineccsss 2,137 1,677 2,057 
GENE onde Necvias 6h3%00005 2, 2,561 2,395 
EE Ee cach Wien ob 5's 17,987 15,985 15,450 
S80 orbs vec esnos sss 5, 4,765 4,838 
—o-——. 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and eity inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Feb. 19, 1927, with comparisons: 


Week Cor. 
endt Prey. week, 
Western dressed meats: Feb. 19. week. 1926. 
Steers, carcasses ..... 2,530 2,630 2,215 
Cows, carcasses ...... 2,675 2,197 2,148 
Butts, carcasses ..... 7 110 53 
Veals, carcasses ..... k a, 2,514 
ibs, carcasses ..... 13,867 14,916 16,976 
Mutton, carcasses .... 465 320 818 
NE Se 450,318 556,188 504,968 
Local slaughters: 
SS sha sue one scekee 1,161 1,256 1,570 
SU -JSeckads cossccen 1, 1,363 1,672 
MN ashe nkesecsnctecs 12,674 14,168 13,005 
SE b anwsciveridcnee 4,631 4,746 5,247 
—_@—— 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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NEW YORK NEWS NOTES. . 
A. T. Danahy of the Danahy Packing 
Company Buffalo, was in New Yerk last 
week, 


Philip Reed, treasurer, Armour and 
Company, Chicago, was in New York this 
week. 


James Rose of the. beef department of 
Swift & Company, Pinca, was in New 
York this week. 


Mr. Schultz, su erintendent of the Clive. 
land Provision , Cleveland, hia, was 
a visitor to the city ti this week. 


E. J. McAdams, in charge of guecral 
office work throughout the country, and 
R. MacKenzie, in charge of motive power 
work, Armour «and Company, Chicago, 
were recent visitors to the city. 


THE NATIONAL :PROVISIONER 


E. C. Tompkins, head of the provision 
department, 
is spending a few days i in Chicago. 


‘-&. T. Rohe, of Rohe & Brother, with 
Mrs. Rohe and a party of friends, sailed on 
Tuesday for a ten days’ ‘trip to the West 
Indies. 

J. E. Wagner, treasurer, it“ A. Ruff, 
construction department, Cudahy Packing 
Company, Chicago, were recent visitors to 
the city. 


Following. is. a report of the .New. York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week~ending Feb. 19, 
1927: Meat—*Manhattan, 272“Ibs. Fish— 
Manhattan, 12 Ibs. Poultry and game— 
Manhattan, 435 Ibs. 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on ‘Tomeety, Feb. 24, 1927, as 


follows: 
Fresh Beef: CHICAGO. BOSTON. NEW YORK.. ' PHILA. 
STEERS (Hvy. Wt., 700 lbs. up): 
GREED ccccccesccccnspioensspoosesroes apes 5.50@17.00 $17.50@18.00 $17.00@19.00 =n sa uueases 
Cia uk Ads cae ekUR EAR US Tea bess KutaeNN Fe #15.50@17.00 16.00@17.50 16.00@17.00 15.50@17.00 
STEERS (Lt. & Med,.-Wt., 700 lbs. down): I Js 
CIOICD cccccccccccccccccccccccccceccosceces 17.G0@Z0.00 ieee cces 17.50@20.00 18.00@20.00 
GOOE cosiesswocaccedsvecesc coccsccocsoccceces 15.00@17.00 = Faveeccece 16.00@17.50 a5. 50@17.00 
—_—. All Weights): 
retin. . eo ne COS oe cccccccccces ection 13.00@15.00 14.50@16.00 14.00@16.00 14.00@15 50 
Same eo ccvccccccevececces ree or AL.GOG@1IS.00 — cccceccccs 43.00@14.00 ——naennceene 








11.50@13.00 12.00@13.00 11.50 


13.00@13.50 18. 15.00 . i og 
10.00@11.50 10.50@12.00 10.50 





cccccccens 22, 24.00 22.00@23.00 
POPES ESET TS 20. 23.00 20.00@22.00 
100g 18.00 -00@21.00 17.00@19.00 
16.00 15. 18.00 15.00@16.00 


eeesseeees§  — seeeesesss § _seeesesese 


16.00@17.00 16.00@18.00 15.00@17.00 
14,00@16.00 14.00@16.00 14.00@15.00 


Common 12.00@14.00 12.00@14.00 = caveeveves 
Fresh Lamb and Mutton 
LAs a Serr: 
ht open aioe oheccetcccscvecesecesescecve 26.00@27.00 « 26.00@27.00 26. 28.00 27.00@28.00 
Good” $5$.0/0104.0/0:0-00.0:09 000.50 900 eves 00s vewees 24.00@25.00 24.00@26.00 24.00@27.00 25. 26.00 


POPP OOP ERECT H EHH E HHO H EEE HEHE EEE EEOe seeee 


NEE pos0 SU4ce066 siddwse cn isetabenceacdh 22.00 
WEED, Sad cp cenelesceseccdsctocsedessedse 20.00 





eeees 24.00@26.00 25.00@27.00 25.00@26.00 
coves 22.00@24.00 24. 26.00 238. 24.00 


24.00 21.00@24.00 23.00@25.00 
22.00 = wececccece 21. 23.00 


re 4 15.00@17.00 15.00@17.00 it.o0g ‘ 


25.00@27.00 24.00@26.00 

22.00@24.00 21.00@238.00 

20.00@22.00 20.00@21.00 

Gee... ~ daraneccic 

18.00@20.00 18,00@20.00 

cceseetets: 7" gil 

BUTTS: Boston SL AN dup shadevetedde deeb IROEE Oe *  “vciewecanse 21.00@24.00 21.00@23.00 

SPARE RIBS: Half Sheets...............00- SE...) Rey epekee es Sc Reset bebee 4. .warenens en 
TRIMMINGS: 

MINE Ha OGihe ws aakh a scle ne ben eedcck ach oats SS BER hyd Ae aceite MENUS poe Ege ot 

WES Fie ba kd'ci60 nGcdsecetdsvascondicvisaccs Se  eawaabar 2-04 ¢ 6G NOR. 1h: heapatebad 


(1) Includes ‘“‘skin on’? at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


wift & Company, New York, . 
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President Oscar Mayer, Executive Vice- 
President W. W. Woods, H. D. Tefft, di- 
rector of packinghouse practice and. re- 
search, Dr. C. R. Moulton, director of the 
department of nutrition, Institute of 
American Meat Packers, Chicago, and 
Norman Draper, Washington representa- 
tive, were in New York attending the 
meeting of Division I of the Institute at 


the Hotel Commodore last week. 
—o—. 


N. Y. CALFSKIN PROFITS. 


Reports from ‘the secretary Of the New 
York Butchers Calfskin association for 


‘the year ending December 31, 1926, an- 


nounced that the board of directors had 
declared a dividend of $1.50 per share on 
the capital stock, and that $132,651.92 is 
to be divided among members in the form 
of additional payment on all No. 1 skins, 
buttermilk and 4/5 pound skins delivered 
to the Association by its members. 

Other outstanding features of thé report 
“were that the gross sales for the year were 
$1,015,015.95; the total number of skins. 
collected was 455,402; valued at $730,504.70:. 
Operating expenses for the year amounted 
to $111,916.08. 





IMITATION MEATS 
For window and counter display 





_, REPRODUCTIONS co. 


New York, N. 











TUAUUUREOUUGRELOLEEODGAOLEOGRGRUORREEEREEOUORUEODAUEE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
= BOSTON 


Kk 


TUTTE 





612-14-16 W. York St. 





In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
cout thexaawliverrs be eeeee + .$10.75@11.00 


$13.50@16.75 
Calves, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


@14.25 
13.50@14.00 


LIVE HOGS. 
Hogs, heavy ......-+-+e-eeerees sabiesedl $12.25@12.40 


DRESSED BEEF. 
CITY DRESSED. 
Choice, mative DOAVY.......sccceccesceees 1D 


Native, common to fair........seseeseeeee 1B 


WESTERN DRESSED BEEF. 
Western steers, 600@800 lbs.............--15 
Texas steers, 400@600 Ibs..............+..14 


BEEF CUTS. 


Teg., G@8 Ibs. avg........ccceseeee 22 
reg., 4@6 Ibs. avg..........+.0. 
RN SOME. WA. +~ 0552 40050 


:PhouMder C10dS 0.0... scoscsecececeeesc IO 
DRESSED CALVES. 


@19 


DRESSED SHEEP AND LAMBS. 

: Lambs, choice, spring @29 
‘ Good lambs .......... Sendssacoeee ececseeestd @26 
Lambs, poor grade @25 
Sheep, choice ..... @18 
| Sheep, medium to good... @16 
} I; SUED “hckb capo amgesccesccccecns 


SMOKED MEATS. 


Hams, 8@10 lbs. avg............. Scleee 

Hams, 10@12 Ibs. avg...........-e000. 20-85 
| Hams, 12@14 lbs. avg 

Picnics, 4@6 Ibs. 


Bacon, boneless, city............. oseceepoue 
Pickled bellies, 8@10 lbs. avg............:20%@21 


FRESH PORK CUTS. 

Pork loins, fresh, Western, 10@12 Ibs. avg.24 
Shoulders, city, 10@12 Ibs. avg............19 
Shoulders, Western, 10@12 lbs avg........18 
Butts, boneless, Western......... sn heeen .-26 
Butts, regular, Western... 

Hams, Western, fresh, 10@12 Ibs. avg.....26 
Hams, city, fresh, 6@10 Ibs. avg........28 
Picnic hams, Western, fresh, 6@8 lbs. avg.16 
Pork trimmings, extra lean.. 

Pork trimmings, regular 50% lean.........12 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 ibs 
Fiat shin bones, avg. 40 to 45 lbs., per 

208. POR. ccccccvccccccvscccccvcccccece @ 75.00 
. . @ 85.00 
Thigh bones, avg. 85 to 90 ibs., per 

100 pieces @100.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% os. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trim’d 
Mutton. kidmeys ..........ssse0s 


BUTCHERS’ FAT. 


ee eeeeceresceces 
See eeeeeeeeeseses 


SOP e meee Hee ee eeeeeeeEeseeeeeserese 


SPICES. 
le. 


Pepper, white ......scseccccsccscccese 
Pepper, Dlack .......s.esseeees es cccncencee 
a EI. 10 ccwnccigeccevcacsenss 


evel 


Seer eeeeveseseses 


ekesces 


Seow eee eeereeeseseeeees 


GREEN CALFSKINS. re 


5-9 9%-12\% 
Prime No. 1 Veals..19 2.15 
Prime No. 2 Veals..17 1.95 
Buttermilk No. 1...16 1.80 
Buttermilk No. 2...14 1.60 
Branded grubby ....11 1.20 
Number 8 .......+.++ 


CURING MATERIALS. 


124-14 


In lots of less than 25 bbis.: Bbis. 
Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystal.. 74%4c 
Double refined large crystal saltpetre.... 8c 
Double refined nitrate soda, granulated.. 4%4c 

In 25 barrel lots 
Double refined saltpetre, granulated...... 64%4c 
Double refined saltpetre, small crystal.. 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated...... 6c 
Double refined nitrate soda, granulated.. 8%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to oox—fair to good: 
‘Western, 60 to 65 Ibs. to dozen, 1b....... 
Western, 48 to 54 Ibs. to dozen, Ib.......24 @27 
Western, 43 to 47 Ibs. to dozen, Ib.......24 @26 
Western, 86 to 42 Ibs. to dozen, Ib.......28 @25 
* Western, 81 to 85 Ibs. te dozen, lb..,....28 @25 


Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 


Western, 60 to 65 Ibs, to dozen, lb 
Western, 48 to 54°Ibs. to dozen, Ib 
. 
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Western, 43 to 47 Ibs. to dozen, Ib....... 
Western, 36 to 42 Ibs. to dozen, Ib 
Western, 31 to 35 lbs. to dozen, Ib....... 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. lb....,...........31 @32 
Western, 55 to 59 lbs., 
Western, 43 to 47 Ibs., Ib 
Western, 30 to 35 Ibs., 
Ducks— 
Long Island, No. 1, bbis..............-.30 @3l 
White, 11 to 12 lbs. to dozen, per Ib... 
Prime, dark, per dozen..........eesss- 


LIVE POULTRY. 


Fowls, colored, per ib., via express........ 22 @30 
Geese, swan, via freight or express........ @u 
Pigeons, per pair, via freight or express.. @50 
Guineas, per pair, via freight or express.. @eo 


BUTTER. 


. @ 
. - -£.00@4.50 


Creamery, 
Creamery, 


Creamery, 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. : 


Ammonium sulphate, bulk, delivered 

Ammonium ang double bags, 100 
lbs. f.a.8. New Yor! remade, a gif. 

Blood, dried, 15-16% per unit............. 


Fish scrap, dried 11% ammonia, 15 
10% B. P. pie: 


@ 2.50 


@ 2.55 
@ 4.% 


BS gle Binge gp ag en 

10% B. P. — oe 4.10& 10¢ 
~~ on rr ge 6% ammonia, 3 

‘ye fish a Ag 
El eae 100 Ibs. spot...... @ 2.6 
Tankage, ground, 10% ammonia, 15 
Tankage, unground, 9@10%, ammonia..... 3.75& 10¢ 
Phosphates. 

“~ meal, steamed, 3 and 50 bags, per 


SOR HR Deere e eee seer eeereseseseeeeees 


@31.00 


Bone meal, raw 4% and 50 bags, per 


POP e eee eeeeseeseeseeeeeeeeeseseees 


ee bulk, f.o.b. Baltimore, per 


Potash. 
Manure salt, 20% bulk, per ton.......... 
Kalnit, 12.4% bulk, per ton.............. 
Mariate in bags, basis 80%, per ton...... 
Sulphate in bags, basis 90%, per ton...... 
Beef. 


uations, 50% unground..............5. 
Cracklings, 60% unground................. 
Meat ee Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 17, 1927: 

February 11 12 4 1 £16 +=. 17 
+-40% Holiday 50% 50 50% 51 

Holiday 51. «51% 52 52 

51% Holiday 51% 51% 52% 
51% Holiday 520 52° B2%y_—C«C NG 

Wholesale prices of carlots—fresh cen- 
tralized butter, 90 score at Chicago: 


49% Holiday 49% 50 50 
Receipts of butter by cities (tubs): 


This Last Last -—Since Jan. 1— 

week. week. year. 1927. 1926. 

27,419 26,963 32,317 313,226 358,191 
46,272 44,330 390,563 412,756 
16,059 17,278 115,087 126,478 
15, oe 15,306 128,291 128,477 


109,126 947,167 1,025,903 
Cold sila menaiink (Ibs.): 


oston 
Philadelphia 


50% 


Same 
In Out On hand week day 
Feb. 17. Feb.17. Feb. 18. last year. 


Chicago 4,981 183,759 2,917,047 6,754,778 
+700 466 


787,712 
16,332,110 
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